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FOREWORD 


T HE success which has attended the cooking classes of the 
Catholic Women’s Club, from their very inception, 
has been due almost entirely to the efficiency and popular- 
ity of the instructress, Miss McHale. Each class has mani- 
fested an interest and enthusiasm that has left no doubt as to 
the success of our efforts to furnish a course of practical in- 
struction in general cookery. The fact that many of Miss Mc- 
Hale’s recipes are original, and the great majority of them not 
found in any published cook book, has given rise to an ever- 
increasing demand that they be gathered together and given 
to the public in permanent form. The book was intended orig- 
inally as a reference book for the cooking class and to obviate 
the necessity and inconvenience of dictating and copying the 
recipes to be demonstrated. The popularity of these recipes, 
however, has long since begun to make itself felt and has created 
a demand which warrants our publishing a large edition and 
placing it on the market for general distribution. 

In giving this book to the public, therefor, we do not feel 
that we are covering the same ground, so often covered by 
numerous other cook books, and uselessly adding another to the 
long list already published. We are rather giving in handy and 
convenient form, the result of many years of practical experience 
in the kitchen, of painstaking and discriminating effort to separate 
and preserve only that which personal experience has proved 
to be the best. All of the recipes here offered have been tried 
and approved by Miss McHale herself, and the great majority of 
them have been already demonstrated before the cooking classes 
of the Catholic Women’s Club. 

The Catholic Women's Club. 
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THE C. W. C. 

COOK BOOK 

EDITED BY 

MISS MARGARET McHALE 


I. — First Course Dishes 


OYSTER COCKTAILS 

6 Oysters. 6 Drops of Lemon Juice. 

3 Tablespoonfuls of Tomato Cat- 6 Drops of Horseradish Juice. 

sup. of a Teaspoonful of salt. 

2 Drops of Tobasco Pepper Sauce. 

This amount will serve only one person. Put in the cocktail 
glasses and add 2 or 3 pieces of ice. 

CLAM COCKTAILS 

Clam Cocktails are made in the same manner. 

OYSTERS ON THE HALF SHELL. 

Arrange 6 oysters on the shells in a plate of cracked ice with 
a J4 °f a lemon in the center. Serve very cold. 

GRAPE FRUIT COCKTAILS 

Peel 1 large grape fruit; remove all the skin, and take out 
in sections. Cut each piece in 2, and fill the glasses J4 full. 
Squeeze the pulp with a lemon squeezer. Strain juice and add 
to grape fruit in the glasses. Sprinkle 1 teaspoonful of powdered 
sugar on each glass and add teaspoonful of Maraschina wine 
and 3 candied cherries and serve very cold. 

CHEESE, BREAD AND OLIVES 

Cut bread in *4 inch slices, spread lightly with French 
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mustard, sprinkle well with grated cheese, put in oven and 
brown quickly. Remove from oven and sprinkle with finely 
chopped olives. 

NUT AND OLIVE 

Cut bread with round cutter and place on toaster, and toast 
to a light brown on both sides. Mix equal quantities of nuts 
and olives and enough mayonnaise dressing to spread. Spread 
on bread. Garnish with narrow strips of pimentoes. 

CANTALOUPES 

Cantaloupes should be cut in halves, and have seeds re- 
moved. Serve y 2 to each person. 

CAVIAR AND TOMATOES 

Cut slices of bread with round cutter, place on a toaster and 
toast slightly on both sides. Spread with caviar. Place a slice 
of tomato on each piece and a y 2 of teaspoonful of mayonnaise 
dressing in the center of tomato. 

EGGS AND CAVIAR 

Put 2 eggs in a sauce pan over the fire and let them boil for 
20 minutes. Remove from the fire, pour off the water and let 
stand in cold water for 5 minutes. Remove from the shells and 
put through a potato ricer, the whites first, then the yolks, keep- 
ing them separate. Cut slices of bread with a round cutter and 
spread with caviar. Then with 1 tablespoonful of whites of 
eggs, 1 tablespoonful of yolks in centre, and 1 teaspoonful of 
mayonnaise dressing in the centre of yokes, decorate with 
quarters of olives, removing the pit, and decorate around the 
edge of the bread with the olives. 

PINEAPPLE, ORANGE AND BANANA COCKTAIL 

Peel 1 pineapple; pick out the eyes; shred in small pieces 
with a silver fork, peel 3 bananas and cut them in narrow strips 
y 2 inch long. Peel 3 oranges. Remove in sections, being careful 
to remove all the pulp. Cut each slice in 2 pieces ; add oranges, 
bananas and pineapple together and sprinkle with y 2 cup of 
powdered sugar. Fill sherbet glasses y full. 
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GRAPE FRUIT SERVED IN HALVES. 

Cut out the pulp. Loosen each section from the skin with 
a very sharp knife, being careful not to cut the skin. Sprinkle 
1 teaspoonful of powdered sugar over each half. Serve on plates 
with water cress or parsley or a few holly leaves around the 
grape fruit. 

STRAWBERRIES SERVED WITH THE HULLS 

Take large ripe strawberries and place them around a 
mound of sugar, which is in the centre of a plate. 
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II. — Soup 


STOCK FOR SOUP 

Take a shin of beef, weighing about 6 or 7 pounds. Wash 
it well. Cut it into small pieces and put into a soup kettle with 
about 8 quarts of cold w r ater. Place over a moderate fire and 
bring slowly to the boiling point. Skim off all the scum and let 
it cook for about 5 hours. Take out about 2 cupfuls of the best 
part of the beef. This can be used in making vegetable soup. 
Mash the rest of the meat with a wooden spoon in the kettle, and 
let it cook for 1 hour longer. Then strain through a cheesecloth 
and let stand over night in a cool place. Remove the fat. This 
stock can be used for any kind of soup. 

CLAM SOUP 

Drain 50 clams and put into a colander; wash them well; 
strain the liquor through a fine napkin. Chop the clams fine and 
put them into a stew pan with 1 pint of cold water and 1 pint of 
the liquor. Let boil about of an hour. Add the remaining 
liquor and 1 teaspoonful of chopped onion, 2 tablespoonfuls of 
butter and 2 tablespoonfuls of flour, rub to a cream. Add to the 
soup and season to taste. Add 1 cupful of hot milk and serve. 

NOODLE SOUP 

3 Eggs. 1 Egg Shell Water. 

Flour sufficient to make it stiff enough to roll as thin as 
paper. Then cut in 3 equal parts and roll each one separately 
very thin. Lay on clean cloth until almost dry. Roll the three 
together and shave with a very sharp knife very thin, and leave 
on cloth until thoroughly dry. This will be a sufficient amount 
of noodles for 20 persons. Add noodles to soup 10 minutes 
before serving. Any clear soup can be served with noodles, but 
chicken is the best. You can also add: 

1 Tablespoonful Celery. 1 Tablespoonful Cabbage Chopped 

y 2 Tablespoonful Onion. Fine. 

Salt and Pepper to Taste. 
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CHICKEN SOUP 

Cut chicken in small pieces except the breast and the second 
joints. Wash thoroughly and put on to boil for about 3 hours 
in 3 quarts of water. After cooking 1 hour, add 1 tablespoonful 
of salt. After 2 hours cooking, remove the breast and the second 
joints. Add cup of rice which has been thoroughly washed, 
1 tablespoonful of minced onion, 1 tablespoonful of celery, and 
three tablespoonfuls of tomato. Remove the meat from the soup 
and cut in small pieces, taking off all bones and skin. Add to 
soup and cook for about 10 minutes, adding more salt and pepper 
if necessary. 

The second joints and breast can be used for chicken salad 
or creamed chicken. 


ASPARAGUS SOUP 

1 Bunch Asparagus. 2 Tablespoons Butter. 

1 Pint Stock. 2 Tablespoons Flour. 

1 Pint Water. y 2 Onion, Salt and Pepper. 

1 Pint Milk. 

Cut tops from the asparagus and cook them 30 minutes in 
salt water to cover. The remainder of asparagus cook 20 minutes 
in the stock. Cut onion into thin slices and fry in butter 10 min- 
utes, being careful not to brown. Then add flour, cook 5 min- 
utes longer, stirring constantly. Turn this mixture into the boil- 
ing stock and boil gently 20 minutes. Put through sieve, add 
the milk, which has come to a boil, and also the asparagus heads. 
Season with salt and pepper. This soup is delicious if properly 
made. 

BOUILLON 

4 Pounds of Lean Beef. 2 Quarts of Cold Water. 

Free the meat from all fat and gristle. Cut into small pieces. 
Put the meat into a soup kettle. Cover the kettle tightly and 
place on the back of the range for 1 hour. Then place it over a 
good fire, skim at the first boil. Now place it over- a moderate 
fire and cook for 5 hours, then add *4 an onion, 1 stalk of celery, 
1 bay leaf, 1 sprig of parsley, 2 slices of carrots and 1 slice of 
turnip and cook 1 hour longer. Add 1 tablespoonful of salt and 
54 of a teaspoonful of pepper and cook J4'. hour longer. Strain 
the soup through a fine piece of cheesecloth. Stand away to cool 
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over night. In the morning remove the fat, place the soup on 
the fire, add the white of 1 egg beaten with y 2 cup of cold water. 
Let it boil hard for about 5 minutes. Strain through a napkin 
and serve in bouillon cups. 

CONSOMME 

3 Pounds of Lean Beef. 5 Quarts of Cold Water. 

3 Pounds of Veal. 

The under part of the round of beef, and the knuckle of veal 
are the best for this soup. Cut the meat into small pieces, about 
1 inch square. Put in the soup kettle and stand on the back of 
the stove for 1 hour. Then place on the fire and let it come to 
the boiling point and skim. Let it boil for about 4 hours. Then 
add 1 stalk of celery, 1 sprig of parsley, 1 onion, 1 bay leaf, 2 
slices of carrots, 1 slice of turnip, small piece of cinnamon, 3 
cloves, and a very small pieec of mace, 1 tablespoonful of salt. 
Boil all together V/ 2 hour longer. Strain and put in a cool place ; 
when cold remove the fat. Place on the fire and clarify with the 
white of an egg. Strain through a napkin and serve. If there is 
not enough salt and pepper, add more. 

CHICKEN CONSOMME 

Take one fowl weighing 4 or 5 pounds, cover with 3 quarts 
of cold water and cook for about 5 hours. When near done, 
press the meat with the back of a spoon so that all the meat is 
broken into small pieces. Then add 1 tablespoonful of salt and 
cook for about *4 an hour longer. Put in a colander and press 
out all the juice, then stand away to cool. When cold, remove 
the fat, place on the fire, and add %. of an onion, 1 stalk of celery, 
and one sprig of parsley. Cook for about 10 minutes, strain and 
serve. 

CREAM OF CELERY SOUP 

1 Pint Celery. l / 2 Onion. 

1 Quart Wafer. 

Boil together slowly for y 2 hour. Then add 

1 Cup Stock. 2 Tablespoonfuls Flour. 

2 Tablespoonfuls Butter. 

Let boil for about 5 minutes. Then press through a fine 
sieve. Return to the kettle and have ready *4 CU P °f celery 
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boiled in y 2 > cup of water. Add this to the soup. Then add 1 
pint boiling milk, salt and pepper to taste. 


VEGETABLE SOUP 


2 Quarts Meat Stock. 

54 of a Carrot (chopped fine). 

% of a Turnip (sliced in pieces). 

1 Potato (sliced). 

1 Onion. 

y 2 Cup Cabbage (if liked). 

Boil vegetables for 1 hour. 


y 2 Tomato. 

1 Stalk Celery. 

1 Tablespoon Salt. 
y Teaspoon Pepper. 
y 2 Cupful of Meat Cut in Dice. 


STOCK FOR SOUP 

Cut the meat from soup bone into small pieces and put in 
a kettle with 4 quarts of cold water. Boil for 4 or 5 hours. 
Strain and put away to cool. Then skim off all the grease and 
it is ready for use. 


POTATO SOUP 

1 Quart Milk. 1 Onion. 

6 Large Potatoes. 1 Tablespoonful of Butter. 

1 Stalk of Celery. 

Put milk to boil with onion and celery. Pare potatoes and 
boil 30 minutes. Turn off water and mash fine and light. Then 
add boiling milk and the butter, and pepper and salt to taste. 
Rub through a strainer and serve immediately. 

A cupful of whipped cream, added when in the tureen, is a 
great improvement. This soup must not be allowed to stand, 
not even if kept hot. Served as soon as ready, it is excellent. 


CREAM OF RICE SOUP 


2 Quarts Chicken Stock (the 
water in which fowl has been 
boiled will answer). 

1 Teacupful of Rice. 

1 Quart of Cream or Milk. 


1 Small Onion. 

1 Stalk Celery. 

1-10 Teaspoonful Pepper. 
y 2 Tablespoon ful of Flour. 
1 Tablespoon Butter. 


Wash rice carefully and add to chicken stock, onion and 
celery. Cook slowly for 2 hours (it should hardly bubble). Put 
through a sieve; add seasoning and the milk and cream, which 
have been allowed to come to a boil. 
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CREAM OF TOMATO BISQUE 


1 Quart Tomatoes. 
1 Cup Milk. 

1 Pint Water. 
Onion. 

1 Stalk Celery. 


2 Tablespoonfuls of Butter. 

2 Tablespoonfuls Flour. 

1 Teaspoon Salt. 

1-14 Teaspoon Cayenne Pepper. 
1 Level Teaspoonful Soda. 


Put tomatoes, water, onion and celery on to boil ; after boil- 
ing 10 minutes, add butter and flour, which have been blended 
together. Then press through a fine sieve and return to the fire ; 
add salt, pepper and soda. Lastly, add 1 cup boiling milk. 
Serve with croutons. 


CROUTONS 

Cut slices of home-made bread inch thick. Trim off all 
crust and cut each slice into small squares. Fry these in very 
hot fat. Drain them on a clean napkin and add 6 or 8 to each 
portion of soup. 


CREAM OF CORN SOUP 


1 Pint Can Corn. 
1 Pint Water. 

% Onion. 

1 Stalk Celery. 

1 Quart of Milk. 


1 Tablespoonful Flour. 
1 Tablespoon Butter. 

1 Tablespoon Salt. 

Teaspoon Pepper. 
Yolks of 2 Eggs. 


Put corn, water, onion and celery in double boiler and boil 
for y 2 hour. Then add the milk. Rub butter and flour together 
and add to soup. Then press through a sieve and return to the 
kettle. Beat yolks of eggs together until light and add CU P 
of milk, stir into the soup and cook for 1 minute, stirring all the 
time. Serve at once. 


BISQUE OF CLAMS 

Chop 1 quart of clams rather fine, and put them into the 
soup pot with a quart of chicken stock and their own liquor; 
simmer for an hour. Cut an onion fine, and put it into a small 
frying pan with three tablespoonfuls of butter. Cook slowly for 
a quarter of an hour, being careful not to brown ; then draw the 
onion to the side of the pan, and after pressing out all the butter, 
put the onion into the soup pot with the clams. Put two table- 
spoonfuls of flour into the butter remaining in the small frying 
pan, and stir until smooth and frothy ; then stir this mixture into 
the soup. Then add: 
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1 Bay Leaf. 1 Tablespoonful of Salt. 

Sprig of Parsley. V* Teaspoonful of White Pepper. 

Simmer for 10 minutes; then remove the herbs and spice and 
rub the soup through a puree sieve. Return to the soup pot and 
heat to the boiling point; put it back until serving time. Beat 
the yolks of 4 eggs thoroughly and add a pint of cold cream to 
them. Draw the soup forward and let it boil. Stir the mixture 
into it and cook for two minutes, stirring constantly. Taste, to 
be sure that there is enough seasoning, and if there be not 
enough, add salt and pepper. Serve immediately. 

This soup must not boil after yolks of the eggs are added. 
Toasted crackers or toasted bread may be served with it, but it is 
so delicate, that the accompaniments should be prepared very 
carefully, or omitted. 

VEGETABLE SOUP WITHOUT MEAT 

1 Carrot. 1 Tablespoonful of Butter. 

1 Sweet Potato. 2 Tablespoonfuls of Rice. 

1 Cupful of Tomatoes. 2 Quarts of Cold 1 2 Water. 

1 Turnip. 1 Bay Leaf. 

1 White Potato. 1 Teaspoonful of Salt. 

1 Onion. 1 Sprig of Parsley. 

Stalk of Celery. 

Cut the vegetables into dice ; put the butter into frying pan, 
and when hot, put in all the vegetables but the white potato, and 
fry until a light brown. Then turn the whole, butter and all, 
into a soup kettle, add the water, rice, bay leaf, salt, parsley, and 
celery. Let them boil slowly V/± hours. Then add the white 
potato ; boil 15 minutes longer, season to taste and serve. 


SPLIT PEA SOUP 

1 Pint of Split Peas. 2 Quarts of Boiling Water. 

Wash the peas in cold water, rejecting those which float. 
Soak them over night. In the morning, drain the water off and 
cover with boiling water. Boil until tender for about 2 hours. 
Press through a sieve. Wash the soup kettle. Return soup, add 
salt and pepper to taste. Boil for about five minutes. Serve 
with croutons. 


BLACK BEAN SOUP 


1 Pint Turtle Beans. 

Quart of Boiling Water. 

1 Quart of Stock. 

2 Hard-boiled Eggs. 


1 lemon. 

Salt and Pepper to Taste. 
If You Use Wine, 1 Gill. 
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Wash the beans well in cold water and soak them over 
night. In the morning, drain the water off and cover them again 
with 1 quart of the boiling water. Boil until tender, about 2 
hours. Now add the stock and the pint of boiling water. Press 
the whole through a sieve ; wash the kettle, return the soup, and 
bring to a boil ; add salt and pepper. Cut the eggs and lemon 
into slices and put into the tureen. Pour the boiling soup over 
and serve. . 

If wine is used, put it in the tureen with the lemon and egg. 

PEA SOUP 

1 Can Peas. 1 Tablespoonful Flour. 

1 Pint Water. 1 Tablespoonful of Butter. 

1 Cup Stock. 1 Cup Hot Milk. 

V 2 Onion. 1 Teaspoon Salt. 

1 Small Piece of Celery (if con- % Teaspoon Pepper, 
venient). 

Cook peas, water, stock, onion and celery for about 10 min- 
utes. Then rub butter and flour together and add to the soup. 
Press through a fine sieve, and then add the hot milk and salt 
and pepper. 


TOMATO SOUP, NO. 2 

1 Can Tomatoes. 54 of an Onion. 

1 Can Water. A Few Celery Leaves. 

Put in a pan and place on fire and let it boil for about 15 
minutes. Add 1 tablespoonful of both butter and flour, rubbed 
to a cream. Let boil for 5 minutes longer. Mash through a fine 
sieve. Return to the fire and add 1-10 teaspoonful of Cayenne 
pepper and salt to taste, and J4 teaspoon of soda. 


BISQUE OF OYSTERS 

1 Quart of Oysters. 1 Small Slice of Onion. 

1 Pint of Cream. 2 Tablespoonfuls of Butter. 

1 Pint of Chicken Stock. 1 Tablespoonful of Flour. 

1 Scant Pint of Stale Bread (free Yolks of 4 Eggs. 

of crust). % Teaspoon White Pepper. 

1 Bay Leaf. 1-10 Teaspoon of Cayenne. 

1 Sprig of Parsley. Salt to Suit the Taste. 

1 Stalk of Celery. 

Chop the oysters and put them in a stew pan with the sea- 
sonings, y 2 the stock, and their own liquor. Cook slowly for 20 
minutes. 
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Put the bread and the remaining l / 2 pint of stock in another 
stew pan, and cook slowly for 20 minutes. 

Strain the liquor from the first stew pan into the second 
pan, pressing all the liquid from the oysters. Cook for 10 min- 
utes longer. 

Reserve y 2 a cupful of the cream, and put the rest on to heat 
in the double boiler. Now rub the butter and flour together 
until smooth and creamy. When the contents of the stew pan 
have been cooking for 10 minutes, rub them through a fine sieve 
and return them to the stew pan. Add the flour and butter to 
them and place on the fire. Stir the mixture until it boils ; then 
add the hot cream and draw back to a cooler place. Now beat 
the yolks of the eggs well, and add the cold cream to them. Stir 
this mixture into the bisque and cook for one minute, stirring all 
the while. Serve in bouillon cups. 

CAULIFLOWER SOUP 

1 Cauliflower. 1 Teaspoonful of Sugar. 

1 Small Spanish Onion. ^4 Cupful of Cream. 

2 Tablespoonfuls Crushed Tapioca. 3 Cupfuls of Milk. 

1 Tablespoonful of Flour. 1-10 of a Teaspoonful of Pepper. 

1 Teaspoonful of Salt. 

Wash and trim the cauliflower, peal and blanch the onion, 
cook both in boiling salt water until tender, then drain (keep the 
water). Rub the cauliflower through the sieve and chop the 
onion. Bring 2 cupfuls of the water, in which the cauliflower 
has been cooked, to the boiling point ; stir in the crushed tapioca, 
the flour, and the chopped onion. Let simmer for ]/ 2 hour. Let 
the milk come to the boiling point, add it to the soup and cook 
for 5 minutes, stirring all the time; season to taste; add the 
cream, reheat and serve. 

CLAM CHOWDER 

1 Quart of Clams. 1 Pint of Milk. 

1 Onion. 1 Tablespoonful of Salt. 

1 Pint Thin Sliced Potatoes. y 2 Teaspoonful of Pepper. 

2 Tablespoonfuls of Flour. *4 Pint Stewed Tomatoes. 

3 Pints of Water. % Pound Salt Bacon. 

Wash the clams in cold water. Turn both water and clams 
into a colander. Place over a bowl. Now cut the soft parts of 
the clams from the hard, chop the hard part rather fine, and put 
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into a stew pan, strain through a cheese cloth, the water in which 
the clams were washed and add to the chopped parts. Cover the 
stew pan, cook slowly for y 2 hour. Cut the bacon in thin slices 
and fry until brown. Add the chopped onion and cook 5 min- 
utes. When they are cooked, take them from the pan and add 
to the chopped clams and water. Cook for 15 minutes longer. 
Into the fat remaining in the pan, put the flour and stir until 
smooth. Add this mixture also to the clam broth. Now put the 
sliced potatoes into the stew pan and sprinkle with salt and 
pepper. Strain over the chowder the liquor in which the clams 
and other ingredients were cooked. Cook 20 minutes. Add 1 
pint of boiling milk. Serve immediately. 

FISH CHOWDER 

3 Pounds of Codfish, or Any Kind 2 Onions. 

of White Fish. 2 Quarts of Water. 

1 Pint of Pared and Thin Sliced 1 Pint of Milk. 

Potatoes. \y 2 Tablespoonfuls of Flour. 

% Pound of Salt Bacon. Salt and Pepper to Taste. 

Wash the fish, cut into small pieces, remove skin and bones 
and put into a stew pan with 1 quart of boiling water and boil 
for 10 minutes. Then add the other quart of water and the 
potatoes and onions chopped fine. Boil 20 minutes. Cut the 
pork into small pieces and fry until brown. Remove the pork. 
Stir the flour into the fat remaining in the frying pan and cook 
until smooth and frothy. Then add the bacon and 1 pint of boil- 
ing milk. Roll fine 6 crackers and add to the soup. Let come to 
the boiling point and serve at once. 

MUSHROOM SOUP 

Peel 1 pound of good, fresh mushrooms. Wash and chop 
fine. Put them into a double boiler with 1 quart of good chicken 
stock. Cover and simmer gently 30 minutes. Add 1 teaspoon- 
ful of salt and simmer 10 minutes longer. Put 2 tablespoonfuls 
of butter in another pan, add 3 tablespoonfuls of flour. Mix and 
cook 1 minute without browning. Add to the mushrooms. Stir 
constantly until it comes to the boiling point. Add salt and 
pepper to taste, and y 2 pint of hot cream. Serve in bouillon 
cups. 
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CRISPED BREAD FOR SOUPS OR GARNISHES. 

Cut stale bread in thin slices and butter one side of each 
slice. Cut the slices into whatever shape you fancy. Put the 
bread, buttered side up, in a shallow tin pan, place the pan in 
a hot oven and cook until the bread is a rich brown. It will take 
about five minutes. Be careful that the bread does not burn. 
This bread is used for soups and garnishes the same as fried 
bread. 

CRISPED CRACKERS 

Dip small fancy crackers in cold water. Take them out and 
butter them on one side. Spread them in a shallow pan, the 
buttered side up, and brown them in a hot oven. Boston butter 
crackers may be split and treated in the same manner. 

Crisped crackers are nice to serve with oyster soups and 
stews ; also with fish and clam chowders. 
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III— Fish 


BAKED BLUEFISH 

Clean, wash and wipe a large bluefish, rub it well with 1 
tablespoonful of salt. Make a dressing with 2 cups of stale 
bread crumbs, 2 tablespoonfuls of butter, 1 tablespoonful of 
chopped parsley, 1 teaspoonful of minced onion, 1 teaspoonful 
of salt, y teaspoonful of pepper. Mix well and stuff the body of 
the fish, sew it tight, score one side of the fish with a sharp knife, 
making about 3 scores %. of an inch deep. Put a small strip of 
salt pork in each gash. Grease a tin sheet and place it in the 
bottom of a dripping pan. Put the fish on it. Drudge with l / 2 
a tablespoonful of salt, teaspoonful of pepper, and 1 teaspoon- 
ful of flour, cover the bottom of the pan with J / 2 a cup of hot 
water. Put in a hot oven, basting every 15 minutes with the 
gravy in the pan. Bake iy hours. As the water evaporates, 
add more. When done, lift the tin sheet from the pan and slide 
the fish carefully into the centre of the platter on which it is to 
be served. Garnish with slices of lemon and water cress and 
serve with tartar sauce. 

BROILED BLUEFISH 

Take a bluefish, weighing about 3y pounds, wash it and 
wipe it dry. Use a double broiler, which, before putting the fish 
into it, rub with butter or drippings; this prevents sticking, the 
thickness of the fish will have to be the guide in broiling. A 
bluefish weighing about 3y 2 pounds, will take from y 2 hour to 
% of an hour to cook. Brown the fish over the coals, and then 
put it into the oven, to finish broiling. When the fish is very 
thick, this is a good plan. If the fish is taken from the broiler to 
be put into the oven, it should be slipped on a tin sheet, well 
greased, that it may slide easily into the platter at serving time. 
Season the fish with 2 teaspoonfuls of salt, 1-6 of a teaspoonful 
of pepper, and 2 tablespoonfuls of butter. The insides should be 
exposed to the fire first, and then the skin. Great care must be 
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taken that the skin does not burn. Garnish with slices of lemon 
and water cress, and serve with Tartar’s sauce. 

BOILED SALMON 

Take 3 pounds of salmon, wash it well and tie in a piece of 
cheesecloth. Boil hour in salt water. When done, remove 
the cloth and serve on a hot platter with egg sauce. 

SALT FISH CAKES 

2 Cups Salt Codfish. % Cup Milk. 

2 Cups Hot Mashed Potato. l /% Teaspoonful Pepper. 

1 Tablespoonful Butter. % Teaspoonful Salt. 

Soak the fish 1 or 2 hours. Drain, cover with cold water, 
and simmer until fish is tender. Drain and chop. Add mashed 
potato and seasonings, beat well, shape into round flat cakes, 
and fry in hot pork fat. Serve on hot platter and garnish with 
crisp cubes of salt pork. 

HOW TO BOIL A LOBSTER 

Plunge the lobster while alive into boiling water enough to 
cover and boil 20 minutes. 

TO OPEN A LOBSTER 

Separate the tail from the body, then by drawing the body 
from the shell with the thumb and pressing the part near the 
head against the shell with the first and second finger, you will 
free it from the stomach or “Lady.” Now split the lobster 
through the centre and with a fork, pick the meat from the joints. 
Cut the underside of the tail shell open and take out the meat 
without breaking. On the upper part of the end of this meat 
which joined the body is a small piece of flesh which should be 
lifted, and a strip of meat attached to it should be turned back to 
the extreme end of the tail. This will uncover a little vein run- 
ning the entire length, which must be removed. Sometimes this 
vein is dark, and sometimes as light as the meat itself. It and the 
stomach are the only parts not eatable. The piece that covered the 
vein should be turned again into place. Hold the claws on edge 
of a thick board and strike with a hammer until the shell cracks. 
Draw apart and take out the meat. Remember that the stom- 


Digitized by 


Google 



18 


The C. W. C. Cook Book 


ach of the lobster is found near the head and is a small hard 
sap containing poisonous matter; and that the intestinal vein 
is found in the tail. These should always be carefully re- 
moved. 


BROILED LOBSTER 

Divide the tail into 2 parts, cutting lengthwise. Break the 
large claws in 2 parts and free the body from the small claws 
and stomach. Replace the body in the shell. Put the meat from 
the claws in ]/ 2 of the shells it came from, and put the other l / 2 
of the shells where they will get hot. Put the lobster into the 
double broiler and cook with the meat side exposed to the fire 
for 10 minutes ; then turn and cook 20 minutes longer. Place 
on a hot dish and season slightly with y 2 a teaspoonful of salt 
and 1-16 of a teaspoonful of cayenne pepper, and then well with 
Maitre d Hotel butter. Cover the claws with the hot shells. 
Garnish the dish with parsley and serve. 

BAKED SHAD 

Scrape free from all scales, make a short opening down the 
belly and take out the insides; wash well inside and out and 
immediately wipe with a clean towel. Rub it well with 1 table- 
spoonful of salt. Make a dressing of 2 cups of stale bread 
crumbs, 2 tablespoonfuls of butter, 1 tablespoonful of chopped 
parsley, ]/ 2 a teaspoonful of minced onion, 1 teaspoonful of salt, 
a *4 of a teaspoonful of white pepper. Mix well and stuff the 
body of the fish and sew it up tight. Now score one side of the 
fish with a sharp knife, making about 3 scores *4 of an inch 
deep, and put a small strip of salt pork in each gash. Grease a 
tin sheet. Place in the bottom of a baking pan, put the fish on it, 
dredge with y 2 tablespoonful of salt and *4 teaspoonful of 
pepper, and 1 teaspoonful of flour. Cover the bottom of the 
pan with y 2 a cup of hot water and put in a hot oven, basting 
every 15 minutes, with the gravy in the pan. Bake 1*4 hours. 
As the water evaporates, add more to again cover the bottom of 
the pan. When done, lift the tin sheet from the pan and slide 
the fish carefully into the center of the platter on which it is to 
be served. Garnish with slices of lemon, fried potato balls and 
parsley. Serve with Hollandaise sauce. 
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PLANKED SHAD 

Take a fine shad just from the water; split it down the back, 
clean it, wash well, and immediately wipe dry; dredge it with 
salt and pepper, then place the shad on a tin sheet well buttered, 
skin side down. Put it in a very hot oven for ]/ 2 hour. Have the 
plank hot and well buttered with 2 tablespoonfuls of butter. 
Slip the shad carefully from tin. Place on plank and return to 
the oven and bake 15 minutes, basting with the butter on the 
plank every 15 minutes. When done, set in silver tray and serve. 

DROPPED FISH BALLS 

1 Pint Bowlful of Raw Salt Codfish. 2 Bowlfuls of Pared Potatoes. 

2 Eggs, Well Beaten. l l / 2 Tablespoonfuls of Butter. 

Teaspoonful of Pepper. 

Pick the fish very fine and measure lightly in the bowl. Put 
the potatoes into the boiler and the fish on top of them. Then 
cover with boiling water and boil l / 2 an hour. Drain off all the 
water and mash fish and potatoes together until fine and light. 
Then add butter, eggs and pepper. Beat well. Have a deep 
kettle of boiling fat. Dip a tablespoon in it and then take up a 
spoonful of the mixture, taking care to get it into as good shape 
as possible. Drop into the boiling fat. Cook until brown, about 
2 minutes. Be careful not to crowd the balls, and also that the 
fat is hot enough. The spoon should be dipped in the fat every 
time you take a spoonful of the mixture. 

SCALLOPED FISH 

4 Pounds of Halibut or Any White 2 Tablespoon fuls of Flour. 

Fish. 6 Cloves. 

1 Quart of Milk. A Sprig of Parsley. 

r 4 of an Onion. % Pound of Butter. 

Boil the fish y 2 hour in salt water. Pick it to pieces while 
hot, removing skin and bones. Put the milk in a double boiler, 
add cloves, onion and parsley. When it comes to the boiling 
point and tastes of the ingredients, then strain. Add the flour 
and butter which has been creamed together. Stir until about as 
thick as good cream. Season with salt and pepper and pour over 
the fish. Put into a dish or shells and just before putting it into 
the oven, cover with fine bread crumbs and 1 tablespoonful of 
butter broken in small pieces. Brown 10 minutes in a hot oven. 
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CLAMS AU GRATIN 

50 Clams. 2 Tablespoon fuls of Butter. 

2 Tablespoonfuls of Flour. 1 Tablespoonful of Chopped Parsley. 

1 Teaspoonful of Chopped Onion. 1 Scant Pint of Milk. 

Boil the clams in their own liquor of an hour, chop fine. 
Put the milk in a double boiler and when it comes to the boiling 
point, add the butter and flour which has been mixed together. 
Onion, parsley, pepper and salt to taste. Let cook for about 5 
minutes, then add the chopped clams. Mix thoroughly and fill 
the shells. Put fine bread crumbs over the top and a small piece 
of butter. Brown in a hot oven for about 10 minutes. 

CREAMED SALMON (BAKED) 

One pound can of salmon picked with a fork. Drain off the 
liquor. 

Dressing 

\ l A Tablespoonfuls of Butter. I 1 / Cups of Milk. 

1 y 2 Tablespoonfuls of Flour. Salt and Pepper to Taste. 

Let this come to a boil. Add to the salmon and put in a 
baking dish. Cover the top with cup of fine bread crumbs 
and Yz a tablespoonful of butter cut in small pieces. Bake in a 
hot oven until brown. Serve hot. 

MOOSE A LA BLACK BASS 

Take 1 J4 pounds of black bass and the whites of 3 boiled 
eggs and put it through the meat chopper 6 times, then press 
through a fine sieve. Put in a bowl and set the bowl in a pan of 
ice water. Add cream and milk slowly, a pint altogether. After 
adding half the milk and cream, put in a little salt and cayenne 
pepper. Beat it well, the more it is beaten, the better it will be. 
When all the cream is in, try some of the mixture in hot water. 
This can be made into souffles or timbales. If in timbales, add 
some whipped cream. Cook about 12 minutes. 

STUFFED BASS A LA GREEN PEPPERS 

Cut pieces in diamond shapes 2*4 inches at point and 2 at 
width. Prepare 2 pieces for each person. For stuffing, cut 3 
green peppers and 2 onibns in small pieces and cook for 6 min- 
utes. Chop very fine, adding 2 tablespoonfuls of chopped parsley 
and 1 y 2 cups of fish moose. Stuff the pieces and cover with the 
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second piece and decorate with fish moose. Serve with tomato 
or lobster sauce. 

A LA LOBSTER MOOSE 

2 Cups of Lobster. 2 Tablespoon fuls of Cream. 

3 Eggs. 2 Tablespoonfuls of Sherry Wine. 

6 Tablespoonfuls of Cream Sauce. Cayenne Pepper and Salt. 

To prepare it, grind the cooked lobster through a meat 
chopper about 6 times. Add the cream sauce, eggs and sherry ; 
beat very fast, add the cream ; decorate little moulds with truffles 
and whites of eggs. Fill with the mixture, cook in the oven 
12 minutes, serve on a green foundation made of hominy and 
spinach, serve with the decorated lobster on a large crouton of 
bread. This moose is called Lobster a la Waldorf, with the 
decorations in the centre. 

LITTLE PIGS IN BLANKETS 

Season large oysters with salt and pepper. Cut fat English 
bacon in thin slices, wrap an oyster in each slice and fasten 
with a wooden toothpick. Heat a frying pan and put in the little 
pigs. Cook long enough to crisp the bacon. Place on pieces of 
toast cut in small pieces and serve immediately. Do not remove 
the skewers. 


LOBSTER NEWBURG 

If provision is to be made for 6 or 8 persons, use the meat 
of a lobster weighing about 4 pounds, or that of 2 small lobsters. 
4 tablespoonfuls of butter, 2 of brandy, 2 of sherry, 2 teaspoonfuls 
of salt, % of a teaspoonful of pepper, y 2 a pint of cream, the 
yolks of 4 eggs, and a slight grating of nutmeg. 

Cut the meat of the lobster into small, delicate slices. Put 
the butter on the stove in a frying pan, and when it becomes hot, 
put in the lobster. Cook slowly for 5 minutes, then add the salt, 
pepper, sherry, brandy, and nutmeg and simmer 5 minutes 
longer. Meanwhile, beat the yolks of the eggs well and add the 
cream to them. Pour the liquid over the cooking mixture and 
stir constantly for V/ 2 minutes. Take from the fire immediately 
at the end of that time and serve in a warm dish. 

Lobster Newburg may be served as a fish course at a dinner 
or a luncheon. 
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FRIED SOFT-SHELL CRABS 

Season the crabs with salt and pepper, dip in beaten egg and 
afterwards in dry bread crumbs. Fry in hot fat until they 
acquire a rich brown color — say for about 15 minutes — and serve 
at once with Tartar sauce. 

OYSTER PATTIES 

Roll out puff paste a % of an inch thick, cut it into squares, 
cover 8 or 10 patty pans, put on each a piece of bread as large 
as a walnut and an inch in thickness, cut it as above, wet the 
edge of the bottom crust, lay on the top, trim them around the 
edge, notch them with the back of the knife y 2 an inch apart, 
and bake them in a hot oven 15 minutes. When they are done, 
cut a round piece out of the top crust, leaving the edge entire; 
take out the bread and fill the insides with oysters prepared as fol- 
lows : For 50 oysters, add 2-3 of a pint of rich milk, l /% of a tea- 
spoonful of salt, y 2 a blade of mace, and 1 tablespoonful of butter, 
with 1 teaspoonful of corn starch, mixed to a paste. Stir all to- 
gether and add 2 eggs, beaten slightly ; when thoroughly mixed, 
set over the fire and simmer 2 or 3 minutes, until beard of the 
oyster separates ; then take them off and fill the patties and serve. 

STEWED OYSTERS 

Drain the oysters in a colander, put the liquor over the fire 
in a porcelain-lined kettle with a little salt; let it simmer until 
the scum rises, then strain the liquor through a clean cloth ; return 
it to the kettle and for 50 oysters, add 1-6 of a teaspoonful of 
pepper, 1 teaspoonful of salt, 2 tablespoonfuls of butter rubbed 
to a paste with y 2 tablespoonful of flour, 1 pint of rich, hot milk; 
simmer 5 or 6 minutes until the beard of the oyster separates 
into leaves and serve. 

DEVILED CRABS 

Boil the crabs about 10 or 15 minutes. When cold, extract 
the meat, cut in small pieces, season with cayenne pepper and 
salt, moisten with a little cream ; butter the upper shells of the 
crabs, fill with meat, cover the tops thickly with bread crumbs, 
sprinkle a little pepper and salt over them and lay on the top of 
each one a piece of butter nearly as large as a walnut. Brown 
in a hot oven. They will take about 15 minutes. 
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CREAMED OYSTERS ON TOAST 

Let 50 oysters stand in a pan over the fire until they are 
scalded; skim and season with 1 tablespoonful of butter, 1 tea- 
spoonful of salt and 1-6 of a teaspoonful of pepper. Make a 
cream sauce of 1 pint of milk, 1 tablespoonful of butter, rubbed 
with 1 1 / 2 tablespoonfuls of flour until it is smooth. Add this to 
the milk. When it has thickened and come to a boil, add the 
oysters and serve very hot on slices of toast. 

BROILED MACKEREL (SALT) 

Soak over night in warm water, change the water early in 
the morning and let the fish lie in this until time to cook. Cook 
as you would any broiled fish. 

TO FRY SMELTS 

Wash the smelts, make a slight opening at the gills with a 
very sharp knife or scissors; draw them between the thumb 
and finger, from tail to head; press the intestines out at the gill 
opening, keeping the fish whole. Wash, dry, dust with salt and 
pepper. Beat an egg until the white and yolk are thoroughly 
mixed, add a tablespoonful of water and stir well. Dip the fish 
in the egg and cover them thoroughly with seasoned bread 
crumbs ; fry quickly in deep, hot fat. Drain on white paper and 
serve with Tartar sauce. 

PICKLED OYSTERS 

Drain the oysters in a colander, put the liquor over the fire 
in a porcelain-lined kettle, and for 100 oysters, add 4 blades of 
mace, 12 whole cloves, a teaspoonful of whole allspice, salt and 
white pepper to taste, and as much vinegar as you have liquor; 
throw the oysters into a large pan of very cold water, stir about 
for a minute, drain again in the colander. When done dripping, 
pour them into the kettle and simmer until they show their 
leaves; pour out, and if you wish to keep them several days, put 
them in glass air-tight jars. 

ANOTHER WAY 

Drain the oysters and put the liquor over the fire in a porce- 
lain-lined kettle with a few blades of mace, white pepper and 
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salt. When the liquor boils, put in as many oysters as will cook 
nicely. When they show their leaves, take them out with a 
perforated skimmer and throw them in a pan of ice water; put 
in more oysters to cook, and proceed as before, until all are 
done. Take the oysters out of the ice water in 1 minute after 
you put them in, drain them and put them in a tureen or large 
covered dish ; strain the liquor through a fine muslin cloth over 
the oysters, add vinegar to your taste, a little more salt, a 
sprinkle of cayenne pepper, and a slice or two of lemon. The 
lemon is to be added when the oysters are perfectly cold. 

FRIED OYSTERS 

For frying you require fine, large oysters. Drain them and 
dry them between soft towels. For 50 oysters, put into a bowl 
3 eggs, beaten slightly; put the oysters all in at once and stir 
them round until every oyster is coated with egg, then take each 
one out separately and roll in fine bread crumbs, which have 
been seasoned with pepper and salt. Melt in a frying pan 
equal quantities of butter and drippings sufficient to cover the 
oysters completely ; when boiling hot, lay in the oysters and fry 
a light brown as quickly as possible. Oysters are hard and 
tough when cooked too long. Serve as dry as possible on a hot 
dish. 

SCALLOPED OYSTERS 

Have ready iy 2 cupfuls of bread crumbs not very finely 
grated. Butter a flat pudding dish, put in a layer of crumbs, 
then add 3 pints of oysters ; season with V/ 2 teaspoonfuls of salt 
and teaspoonful of pepper, place the rest of the crumbs on 
the top of the oysters and season with y teaspoonful of salt and 
1 tablespoonful of butter, cut in small pieces. Bake y of an 
hour in a hot oven. 


BROILED OYSTERS 

For broiling, you must have fine, large oysters ; drain them 
in a colander and spread them between 2 clean, soft towels; let 
them lie for 10 or 15 minutes ; butter the bars of the broiler to 
prevent the oysters from sticking ; lay the oysters close together, 
as many as you can get on the broiler, and put them over a 
bright fire. When they commence to brown, turn the other 
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side of the gridiron down ; have ready a deep dish or pan, very 
hot, containing a *4 of a pound of butter and as much pepper 
and salt as will season the oysters to taste; turn them into it, 
stir them well through the butter, and serve on a hot dish. 

If you have more oysters than your broiler will hold, keep 
the first covered closely and set the pan in the oven, whilst you 
proceed with the rest. Oysters can only be broiled on the double 
wire gridirons, which come for that purpose. 


FISH CUTLETS 


1 Pound of Fish. 

2 Tablespoonfuls of Flour. 
1 Teaspoonful of Salt. 

10 Drops of Onion Juice. 
Vi of a Pint of Milk. 


1 Ounce of Butter, 
i/ie of a Teaspoonful of Cayenne 
Pepper. 

1 Tablespoonful of Chopped Parsley. 
Yolks of 2 Eggs. 


Boil the fish in cheese cloth for 15 minutes. When cold, 
pick it in pieces and place in bowl. Heat the milk and add the 
butter and flour, which have been rubbed to a paste; then the 
salt, pepper, parsley, onion juice and eggs. Let stand 3 or 4 
hours on ice; then form into mutton-shaped cutlets with the 
hand. Dip in egg and crumbs and fry in deep fat. 
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IV.— Meat 


ROAST BEEF 

Place the meat on either a meat rack or 2 muffin rings, with 
rib side down. Dredge lightly with flour, a teaspoonful of salt, 
and about 1-6 of a teaspoonful of pepper, and put in the pan. 
Place in a hot oven. A roast of beef, weighing about 7 or 8 
pounds requires 1% hours. After the meat has been roasting 
^ of a hour, place about 8 raw potatoes, and roast with the 
meat, the remaining hour. Baste meat and potatoes every 15 
minutes. After the meat has been well seared, add a cup of 
hot water to the pan. 

FILLET OF BEEF WITH MUSHROOM SAUCE 

Take a fillet, weighing from 4 to 6 pounds. Remove with a 
sharp knife every shred of the muscular covering on the side of 
the fillet. Now cut larding pork, (very fat salt pork) into thin 
strips, and throw them into a bowl of ice water to harden. Place 
1 strip into the slot end of the larding needle, as far as it will go, 
thrust the needle into the meat, taking a stitch across the top, 
about 1 inch deep, push the needle through, place the finger 
lightly on the strip of pork and draw the needle out, leaving the 
pork exposed about ^ of an inch at each end of the stitch. Con- 
tinue until you have a row of these down the centre of the fillet 
about 1 inch apart. 

In a pan put 1 small onion, slice 1 small carrot, a stalk of 
celery cut in small pieces, 2 cloves and 1 bay leaf; put fillet in 
pan, dredge with flour, add 1 teaspoonful of salt, and 1-6 of a 
teaspoonful of pepper, of a cup of water. Bake in a quick 
oven about 30 minutes. Baste about 4 or 5 times. When done 
take out and place on a hot dish, add to the pan 1 tablespoonful 
of butter and brown, then add 2 tablespoonfuls of flour mixed 
with a little cold water. Add 1 pint of stock or boiling water. 
Stir constantly until it boils. Strain into a stew pan. Have 
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cooked 1 pound of fresh mushrooms, and add to the gravy ; pour 
it around the fillet and serve. 

POT ROAST 

Trim off the rough parts of a nice brisket of beef, place it in 
a kettle over a good fire ; brown on one side, then turn and brown 
on the other ; then add one pint of boiling water, cover and cook 
slowly 15 minutes to every pound. Add salt when the meat 
is half done. After the water evaporates add no more, as there 
should be fat enough to finish cooking the meat. Serve with 
Brown Sauce No. 1, made from the fat in the pot. 

ROAST LEG AND LOIN OF LAMB. 

Take a leg of lamb weighing between 7 and 8 pounds, wipe 
all over with a damp cloth, place on a meat rack and season with 
1 tablespoonful of salt and 1-6 of a teaspoonful of pepper. Set 
in a dripping pan and roast 1% hours; basting every 15 
minutes in a hot oven. When done remove from the pan. Add 

1 tablespoonful of flour and a cup of hot water. Let boil for 
about 3 minutes and serve in a gravy bowl. 

RAGOUT OF BEEF 

2 Pounds of Round Beef. 1 Quart Carrots cut in small pieces. 

3 Onions. 1 Tablespoonful Salt. 

1 Quart small Potatoes. 

Cut the meat in small pieces, and put in a stew pan, with 2 
quarts boiling water, and cook slowly for V/ 2 hours. Then the 
carrots and onions and J / 2 tablespoonful salt. Cook 1 hour 
longer add potatoes and cook 20 minutes. Mix 2 teaspoonfuls 
of flour with a little cold water and add. And a l / 2 tablespoonful 
salt, J4 teaspoonful pepper. 

DUMPLINGS 

\ l / 2 Cups Flour. V 2 Teaspoon ful Salt. 

2 Teaspoonfuls Baking Powder. ^2 Cup of Milk. 

Mix all together and drop into small balls, on the meat. 
Steam fifteen minutes. Do not remove the cover while steaming. 
Turn out on a flat dish, serve with Dumplings on the outside and 
the meat and vegetables in the center. Garnish with parsley. 


Digitized by boogie 



28 


The C. W. C. Cook Book 


NEW ENGLAND BOILED DINNER 

Take a nice clean piece of corned beef, wash thoroughy and 
put in the kettle with enough hot water to cover ; heat slowly to 
the boiling point, skim carefully, then set back where it will sim- 
mer. In about 3 hours place on a hotter part of the range. Add 
1 cabbage cut in quarters, 2 turnips sliced and a few carrots and 
beets. Half an hour before serving time add the potatoes. 

PLANK STEAK 

The plank should be 3 inches thick, 2 feet long, iy 2 feet 
wide of well seasoned hickory or oak. Before using the plank, 
spread over it 2 tablespoonfuls of butter. Put in the oven for 
one quarter of an hour. Stand the plank lengthwise, the bottom 
resting in a dripping pan to catch the juices. Place the steak 
in a broiler over a hot fire. When seared on one side, turn and 
sear on the other. Cook for about 6 minutes. Place on the 
hot plank, and season with salt, pepper and 1 tablespoonful of 
butter. Put in the oven for about 5 minutes. Baste 2 or 3 times. 
Have cooked 6 medium sized potatoes, put through potato 
ricer, season with salt and pepper, 1 tablespoonful of butter and 
y 2 cup of hot milk, and beat until thoroughly light. Put the po- 
tatoes in a pastry bag with a large rose tube and press it round 
the edge of the plank, heaping it up in rosettes and making an en- 
circling wall, between the potatoes roses. Have those on the 
plank for about 15 minutes in a hot oven before putting the steak 
on, then have y 2 pound of fresh stewed mushrooms, add to the 
steak, and 1 can of French peas, garnished with water cress and 
sent to the table on a large silver tray. 

BROILED BEEF STEAK 

Porterhouse or sirloin is the best. Have steak 1J4 inches 
thick. Place on a broiler and dredge slightly with flour, broil 
over a clear fire from 8 to 10 minutes, when 1 side is Ayell 
seared, turn and sear on the other, continue turning until done. 
Serve on a hot platter spread with one tabelspoonful of butter, 
l / 2 teaspoonful of salt and 1-6 teaspoonful of pepper. 

ROAST HAM 

Bone a large ham, and wash it, soak it for 48 hours in water 
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enough to cover it. Then roll it, place it on a thin sheet in a 
large dripping pan. Cover the entire ham with a dough made of 
2 quarts of flour and a generous pint and a half of water, and 
bake slowly for 5 hours. Make a dressing by soaking a quart 
of stale bread in a generous pint of milk, seasoning it with salt 
and pepper, and mixing it thoroughly with 2 eggs. Take the 
ham from the oven, and remove the paste and skin; then score 
the top deeply, and fill the slits with dressing. Spread over the 
ham such part of the dressing as remains. Return the meat to 
the oven and bake slowly for another hour. It will be delicious, 
hot or cold, and especially nice, when hot, if served with currant 
jelly sauce. 

BOILED HAM 

Wash the ham in cold water until thoroughly clean. Soak 
it over night in cold water. Put into a large kettle nearly filled 
with cold water. Place over a slow fire that it may cook gradu- 
ally for 3 hours. Then add a blade of mace, 6 cloves, 1 bay leaf, 
2 tablespoonfuls brown sugar and cook for 1 hour longer. When 
done allow it to cool in the liquor in which it was boiled. Then 
remove the skin carefully without breaking and pour over two 
tablespoonfuls brown sugar dissolved in 4 of hot water. Place 
on pan. Put in the oven and brown for ]/ 2 hour, basting every 
15 minutes. Serve with mustard sauce. 

BROILED HAM 

Cut the ham very thin, pour boiling hot water over it and 
let stand 5 minutes, place in a broiler and broil over a moderate 
fire for about 10 minutes. Put in a hot dish, add 1 tablespoon 
of butter and 2 tablespoons of water. Place in the oven for 
5 minutes, serve at once. 

BREADED VEAL CUTLETS 

Have the cutlets about y 2 an inch thick, cut each one in 6 
pieces, season with y 2 a tablespoonful of salt and ^ teaspoon- 
ful of pepper. Have 2 eggs well beaten, dip in eggs and crumbs 
and fry. Place a pan over the fire until very hot. Add 1 table- 
spoonful of drippings or butter. Then add the cutlets and cook 
for y 2 hour slowly. When done remove from the pan. Add 1 
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tablespoonful of flour and stir until brown, then add 1 cup of 
water and stir until it comes to the boiling point. Pour over 
meat and serve. 

BROILED LAMB CHOPS 

Take y 2 dozen lamb chops and place on a broiler over a hot 
fire and broil for 8 minutes. Remove from fire and place in a 
pan. Add 1 tablespoonful of butter, and stand in the oven for 
about 5 minutes. Serve at once. 

LEG OF LAMB A LA JARDINIERE 

Take a leg of lamb weighing about 7 or 8 pounds. Put it 
into as small a kettle as will contain it, and cover with boiling 
water, 2 quarts should be sufficient. Add an onion, y 2 a small 
carrot, a slice of turnip and 4 or 5 leaves of celery. Let it cook 
slowly for about 3 hours; the last hour add iy> tablespoonfuls 
of salt and *4 teaspoonful of pepper. When done place the 
meat on a hot dish and serve with brown cream sauce. 

BROWN CREAM SAUCE 

Place a pan on hot fire and add 2 tablespoonfuls of butter, 
iy 2 tablespoonfuls of flour and stir until a light brown. Then 
add 2 cups of hot milk and stir until smooth ; season with y 2 tea- 
spoonful of salt and 34 of a teaspoonful of pepper ; pour some of 
the sauce over the meat and serve. 

VENISON STEAKS BROILED. 

Steaks are usually cut from the leg or haunch. As it re- 
quires but a very short time to broil them, and they are not good 
unless very hot, see that everything is ready before broiling. 
Grease the bars of the gridiron with suet, lay the steaks on it, 
and broil over a clear, hot fire, turning almost constantly. If 
your steaks are J4 inch thick, 10 minutes will broil them. Put 
them in a heated dish, spread with 1 y 2 tablespoonfuls of butter ; 
stand in the oven for about 4 minutes ; serve immediately. 

JELLIED MUTTON ROASTED 

Take a 5 pound leg of mutton which has hung 2 or 3 weeks. 
Have the butcher skin and bone it. Rub it all over with 1 onion, 
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then with 1 lemon, put in a pan, squeeze the juice of the lemon 
over the top, add salt, pepper and l / 2 glass of currant jelly. Put 
it in the oven and roast V/ 2 hours, basting it constantly. When 
done put it in a hot dish and strain the liquor over the meat. 
Pour a wineglass of sherry over the meat and serve at once like 
a fillet. 

ROAST PORK WITH SAUERKRAUT 

Take 5 pounds of a rib of pork, seasoned with 1 tablespoon- 
ful of salt and *4 of a teaspoonful of pepper. Place on pan with 
2 quarts of sauerkraut, and 1 cup of hot water. Baste every 15 
minutes if the water cooks away keep adding gradually until the 
meat is roasted, which should be 1% hours. Place meat and 
sauerkraut on the platter and serve. 

A STEW OF BEEF 

Take 2 l / 2 pounds of rump or round steak, put in a frying 
pan with some nice beef drippings. Put the beef in this with 
a teaspoonful of flour sprinkled over it cook until beginning to 
be a nice brown, then cover with hot water. Add 1 small onion, 
1 stalk of celery, stew this 2 hours. The last hour add a tea- 
spoonful of salt. When tender add a teaspoonful of flour to 
thicken the gravy. This must be kept covered with water all 
the time while cooking, by adding a little at a time as it boils 
away, and is a nice breakfast dish or supper relish, or as an ad- 
ditional dish at dinner. 

HAMBURG STEAKS 

1 pound of steak from the upper side of the round, chop it 
very fine, add to it a tablespoonful of onion juice, y 2 a teaspoon- 
ful of salt, 1-10 of a teaspoonful of pepper, mix well together. 
Moisten the hands in cold water; take 2 tablespoonfuls of the 
mixture and form with the hands into small round cakes or 
steaks. This quantity will make 8 hamburg steaks. Put 2 
tablesponfuls of butter in a frying pan; when hot put in the 
steaks, fry brown 1 side, turn and brown the other. Place them 
on a hot dish, add a tablespoonful of flour to the butter remain- 
ing in the pan, mix until smooth and brown, add y 2 pint of boil- 
ing water, stir constantly until it boils, add salt and pepper to 
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taste and pour it over the steaks or they may be broiled same 
as plain steak. 


BEEF CUTLETS 

1 Pint of Fine Chopped Meat. 1 Teaspoonful of Onion Juice. 

54 Pint of Milk. 1 fablespoonful of Parsley. 

1 Tablespoonful of Flour. 54 Teaspoonful of Pepper. 

1 Teaspoonful of Salt. 

Put milk in double boiler, rub butter and flour together, add 
to the hot milk and seasoning, meat and 12 chopped almonds, 
Spread in a flat dish and stand in a cool place. When it is 
thoroughly cold, shape into cutlets, dip in beaten egg, roll in 
breadcrumbs, and fry in deep fat. Serve with tomato sauce. 


VEAL LOAF NO. 1 

3 Pounds of Chopped Veal or Beef. 54 Tablespoonful of Sage or Sum- 

3 Eggs. mer Savory. 

4 Rolled Soda Crackers. 2 Tablespoonfuls of Milk. 

1 Teaspoonful of Pepper. (Mix with the veal 2 slices of raw 

1 Tablespoonful of Salt. pork, chopped). 

Mix eggs and milk together, then add to meat; mix thor- 
oughly, form into a loaf. Bake slowly 2J4 hours. Baste with 
butter, add 2 more crackers, sprinkled on while baking. Put 
meat and pork through sausage cutter. 


VEAL LOAF NO. 2 

3j4 pounds veal, best part of leg; chop fine with slice of 
salt pork, 4 rolled soda crackers, 2 eggs, piece of butter size of an 
egg, tablespoonful salt, tablespoonful pepper, little nutmeg. 
Work together in form of loaf, press closely; put bits of butter 
and cracker crumbs over top. Bake slowly about 2 hours. 


BOUDINS A LA REINE 


1 Pint of Cold Cooked Beef, or 
Chicken, Chopped Fine. 

1 Tablespoonful of Butter. 

2 Tablespoonfuls of Dried Bread- 
Crumbs. 

54 Cup of Stock or Boiling Water. 


3 Eggs (2 will do). 

54 Nutmeg, grated. 

1 Tablespoon ful Chopped Parsley. 
1 Tablespoonful of Salt. 

54 Teaspoonful of Pepper. 


Put bread crumbs, stock and butter over the fire, when boil- 
ing remove and add the meat, add seasoning and eggs, well beat- 
en, not separated. Fill custard cups or molds % full of the mix- 
ture, first lining the bottom of the cups with paper, brushing it 


Digitized by CjOOQie 



The C. W. C. Cook Book 


33 


lightly with butter. Stand in a baking pan of boiling water and 
bake in a moderate oven, for 20 minutes. 

VENISON STEAK WITH CURRANT JELLY 

Cook venison steak and remove from blazer. Melt V /2 
tablespoonfuls butter, a few grains of paprika, 2 tablespoonfuls 
currant jelly, and as soon as jelly has melted, pour sauce over 
steak. 

SCRAPPLE OR PAWNHAUS 

4 pound piece of pork shoulder, about half lean and half 
fat. Leave the skin on, wash and scrape it well. 2 pounds of 
the round of beef. Put it on to boil and let it cook for about 5 
hours. Then put in a chopping bowl and chop very fine. When 
cooked there should be about 8 quarts including meat and water. 
Return to the kettle and when it comes to the boiling point add 
another quart of boiling water. Stir in 1 pint of yellow corn 
meal and let it cook for about 20 minutes. Then add 2 table- 
spoonfuls of salt, V /2 teaspoonfuls of pepper, 2 teaspoonfuls of 
powdered sage. If it has not enough seasoning add more. Stir 
in about 2 quarts of buckwheat flour, enough to make it stiff. 
Pour into bread pans and stand away to cool. When cold, slice 
and fry. 

STEW OF BEEF WITH VEGETABLES AND 
DUMPLINGS 

Two pounds of lean beef, the round or a shoulder piece, cut 
it into pieces about 2 inches square ; cover with 2 quarts of boil- 
ing water, let simmer slowly for about 1 / hours; then add 4 
carrots cut in dice. Let cook for about a hour longer. Then 
add 1 tablespoonful of salt and a / of a teaspoonful of pepper, 
cook / 2 an hour longer, then add about a / dozen of potatoes. 
Cook until tender; have ready 1 tablespoonful of flour mixed 
with 3 of water, add to the stew. 

DUMPLINGS 

1 Cup of Flour. 14 Teaspoonful of Salt. 

1 Teaspoonful of Baking Powder. y 2 Cupful of Milk. 

Mix flour, baking powder and salt together, pour milk 
slowly and stir until a stiff batter. Drop by spoonful on the 
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stew. Cook 10 minutes longer; keep tightly covered while 
dumplings are stewing. Serve with dumplings on the outside 
of the dish and the stew in the centre. 

STEWED KIDNEYS 

Cut the kidneys into small pieces, put into a stew pan 
covered with cold water, stand on a moderate fire, bring to the 
boiling point, drain this water off; cover with fresh water and let 
cook slowly V/ 2 hours. Add 1 teaspoonful of salt and % of a 
teaspoonful of pepper. Put 1 tablespoonful of butter into a pan 
and stir until brown, then add 1 tablespoonful of flour, l / 2 pint 
of stock or boiling water, 1 tablespoonful of Worcester sauce, 
1 tablespoonful of mushroom catsup, if liked. Serve immediately. 

FRIZZLED BEEF 

54 Pound of Chipped Beef. 54 Pint of Milk. 

1 Tablespoonful of Butter. 1 Tablespoonful of Flour. 

Melt butter in pan, add flour, stir till it begins to brown; 
put the meat in another kettle and pour over 1 quart of boiling 
water. Let this stand for about 5 minutes, pour off all the water, 
and add to the butter and flour in the pan ; add the milk and stir 
until it boils. Serve immediately. 

BEEF STEAK SMOTHERED IN ONIONS 

iy 2 dozen of onions cut in slices; fry a small slice of salt 
bacon until all the fat is fried out, then take out the bacon and 
put in the onions. Fry 20 minutes, then add 1 teaspoonful of 
salt, and ^ of a teaspoonful of pepper. Simmer for a J / 2 hour. 
Have ready a broiled steak. Place it in the pan with the onions, 
cover it over the top with some of them and stand in the oven 
for 5 minutes. Place the steak in a hot dish with the onions 
around and serve. 

BROILED SWEETBREADS 

Wash the sweetbreads, cut them in halves, and add 2 cups 
of boiling water, boil for 20 minutes. Add a J / 2 teaspoonful of 
salt and % of a teaspoonful of pepper. Stand them away to 
cool. When cool, broil over a clear fire for 5 minutes. Have 
liquor and 2 tablespoonfuls butter boiling hot. Pour over sweet- 
breads and serve on slices of buttered toast. 
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BAKED HASH 

One pint of cold boiled meat put through the meat chopper, 
l / 2 pint of cold boiled potatoes, 2 eggs, well beaten, y 2 onion, 1 
teaspoonful of chopped parsley, 2 tablespoonfuls of milk, 1 tea- 
spoonful of salt and l /^ teaspoonful of pepper. Bake y 2 hour. 

MINCED VEAL ON TOAST 

The bits of veal left from a dinner may be utilized the next 
morning. Chop them fine, and to each pint, put a tablespoon- 
ful of butter, 1 tablespoonful of flour, 1 teaspoonful of salt, and 
y teaspoonful of pepper. After mixing well, add y 2 cup of 
stock or water. Simmer for 15 minutes. Spread the hash on 
slices of toast. 

CREAMED CHICKEN ON TOAST 

Take one pint of cold boiled chicken, cut in dice, and y 2 
teaspoonful of onion juice, 1 teaspoonful of chopped parsley. 
Make a cream sauce with the following: 2 tablespoonfuls of 

butter, 1 of flour; when well blended, add a cup of hot milk, 
then add to the chicken. Serve on slices of buttered toast. 


BOILED BEEFS TONGUE 

Take a fresh beef’s tongue, lay it in cold water for 1 hour. 
Then put it into boiling water and let it boil 3 hours. Skin it 
carefully, and put it away till the next day. Put it then in a 
sauce pan and just cover with water, or beef stock. Cut into 
small pieces as large as a dice, 2 carrots, 2 onions, 1 small turnip, 
1 stalk of celery. Add y 2 a dozen cloves, pepper and salt to 
taste. Let it stew 2 hours. Take up the tongue, mix a dessert- 
spoonful of flour and 3 of water until smooth, and stir into the 
pan; let it boil and pour over the tongue. Have ready some 
pickled cucumber cut up fine, strew on top of tongue. If you 
like high seasoning, mix a little mustard with the gravy. 


BEEF 

4 Pounds of Lean Meat, Chopped 
Fine. 

9 Soda Crackers, Rolled. 

3 Eggs. 

l / 2 of a* Teaspoonful of Pepper. 


LOAF 

of a Nutmeg, Grated. 

4 Tablespoonfuls of Sweet Cream. 

1 Lump of Butter, Size of Egg, 
Melted. 

1 Tablespoonful of Salt. 
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Mix all together and bake in a deep pan about % of an 
hour. 

BROILED CALVES* LIVER AND BACON 

Cut the liver % of an inch thick. Place on well-greased 
broiler and broil over a slow fire about 6 minutes. Place in a 
pan and spread with 2 tablespoonfuls of butter. Add about 2 
tablespoonfuls of water. Place in the oven about 10 minutes 
and baste 2 or 3 times. Place pan on stove until very hot, put in 
slices of bacon and brown until crisp. Serve with the liver. 

CALF S LIVER 

Wash the liver before you use it and wipe it dry; then cut 
it in slices a y 2 inch thick, season them with pepper and salt, 
and dust them with flour; melt in a frying pan a little good 
drippings or very nice lard, when hot, lay in the slices and fry 
very slowly until quite brown on both sides ; take out the liver 
and lay the slices side by side on a hot dish ; dust some flour 
into the frying pan, shake it about until well mixed with the 
grease, add a little hot water, boil up and pour over the liver. 
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V. — Poultry 


HOW TO PREPARE POULTRY AND GAME 

To draw poultry or birds, first cut the skin down the back 
of the neck. Now turn the skin over on the breast and cut off 
the neck close to the body. Take out the crop, being careful 
not to leave any of the lining, which is often a thin membrane 
that is hardly perceptible, especially when the bird has an empty 
crop. Most of the undrawn poultry is kept without food for 
twelve or more hours before killing. When this is the case, the 
lining of the sack, which is called the craw or crop, becomes 
thin and soft. Special care is required to find and remove it. 

When the lining of the crop has been removed, put the 
forefinger into the throat and break the ligaments that hold the 
internal organs to the breastbone. Now cut the bird open at 
the vent, beginning under one of the legs, and cutting in a 
slanting direction toward the vent; stop there. Work the hand 
slowly around, not through, the organs until the top of the 
breastbone is reached. Now gently draw all the organs out at 
once. It may be that the lights and a piece of the windpipe 
will be left in. The lights will be found imbedded in the ribs; 
they are a soft, spongy pink substance. Look into the throat 
for the windpipe. In the tail there will be found a hard yellow 
substance, named the oil bag; cut it out. Cut off the legs, being 
sure to cut in the joints. 

Now singe the bird by holding over a blazing paper, over 
the open fire, or burning alcohol in a shallow pan and lighting 
it makes a cleaner process for singeing than the burning paper. 
Wash the bird quickly in cold water. If it is to be stuffed, fill 
the crop first and put the remainder of the stuffiing into the 
body. Draw the skin at the neck to the back and fasten it to 
the backbone with a skewer. Turn the tips of the wings under 
the back and fasten them in that position with a long skewer. 
Now pass a small skewer through the lower part of the legs and 
then through the tail. Tie firmly with a long piece of twine. 
Turn the bird on its breast and then bring the twine up around 
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the skewers that hold the wings and the neck. Twist around 
two or three times and tie. 

Now season the bird with salt and pepper. If it is to be 
roasted, rub the breast and legs thickly with soft butter. 

ROAST TURKEY WITH CHESTNUT DRESSING 

Singe, draw and wash a turkey weighing about 8 or 10 
pounds. Rub it, both inside and out, with 1 tablespoonful of salt. 
Stuff it with chestnut or potato stuffings. Now truss the bird. Rub 
the back lightly and the breast and legs thickly with soft butter, 
and dredge slightly with flour. Place the turkey on its back on 
the rack in a dripping pan. Pour 1 cupful of boiling water into 
the pan and then place the turkey in a hot oven. Watch to see 
that the turkey does not get scorched, and turn the pan that the 
turkey may get brown on all sides. When it has been in the 
oven 25 minutes, begin to baste with the water in the pan, and 
season with 1 tablespoonful of salt and pepper. Baste every 
15 minutes until it is done. Be careful that the water in the 
pan does not boil dry. In the last 15 minutes, baste the breast 
with 2 tablespoonfuls of melted butter. 9 to 10 pound turkey 
should be roasted for 2 hours. 

GIBLET GRAVY 

Put the giblets in a sauce pan and cover with cold water, 
place on a moderate fire and let simmer as long as the chicken 
roasts. Then cut them fine. Add 1 tablespoonful of flour to 
the pan in which the chicken was roasted, stir over the fire until 
a nice brown, then add y 2 a pint of the liquor in which the giblets 
were boiled, stir constantly until it boils; now add the chopped 
giblets, season to taste, and serve in a boat. 

ROAST DUCK 

Singe, draw and wash the duck thoroughly, wipe dry and 
fill with dressing made as follows : 

Peel 6 medium-sized potatoes, put in a chopping bowl with 
1 onion and chop finely. Into a frying pan put 2 tablespoonfuls 
of butter and when it is hot, but not brown, add the potatoes. 
Cover and let them cook slowly for % of an hour, stirring oc- 
casionally. When done, season with 1 tablespoonful of salt, % 
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teaspoonful of pepper. Soak in cold water *4 of a loaf of bread 
for 5 minutes. Squeeze out and put in a bowl. Add the pota- 
toes and 2 well-beaten eggs. Salt and pepper to taste. Mix well 
together and fill the body and breast of the duck. Now sew 
up the opening in the duck, season with salt and pepper, place 
in a pan and roast 1}4 hours. After the duck has been roasted 
about 20 minutes, pour off the grease and add cupful of hot 
water; baste every 15 minutes until done. See that the bird is 
well browned on both sides. Serve with giblet sauce. 

GIBLET SAUCE 

Put the giblets into a sauce pan and cover with boiling 
water. Place on a moderate fire and let simmer while the duck 
is roasting. Remove the liver and put into a chopping bowl 
with 1 tablespoonful of flour and rub to a paste. Then add the 
heart and gizzard and chop finely. Return to the stew pan and 
let boil 2 minutes. After removing the duck, put the sauce into 
the roasting pan and mix thoroughly. Then serve. 

CHESTNUT STUFFING 

Shell and blanch 50 chestnuts and boil for y 2 an hour in 
water enough to cover them. Drain off the water and add to 
the nuts 3 tablespoonfuls of butter, a level tablespoonful of salt 
and y 2 [ a teaspoonful of pepper. Mix all the ingredients and 
stuff the turkey with them. The chestnuts will be whole, dry, 
sweet and tender when cooked in this manner. 

POTATO STUFFING 

Peel 6 large potatoes. Put in a chopping bowl and chop 
finely with 1 onion. Into a frying pan put 2 tablespoonfuls of 
butter. When it is hot, but not brown, add the potatoes and let 
them cook slowly in a covered pan for about ^4 of an hour. 
When done, season with 1 teaspoonful of salt and )4 teaspoon- 
ful of pepper. Soak in cold water ]4 of an hour a loaf of stale 
bread. After standing for about 10 minutes, squeeze out and 
put in a bowl. Have 3 eggs well beaten. Add the potatoes. 
Then add salt and pepper to taste, and eggs. Then fill bird with 
stuffing. 


Digitized by CjOOQie 



40 


The C. W. C. Cook Book 


ROAST CHICKEN 

Clean the chicken and stuff the breast and part of the body 
with dressing made as follows: For a pair of chickens weigh- 

ing between 7 and 8 pounds, take 1 quart and a pint of stale 
bread crumbs (being sure not to have any hard pieces), and 
break up in very fine crumbs. Add a tablespoonful of salt, a 
y 2 teaspoonful of pepper, a teaspoonful of chopped parsley and 
a scant y 2 cup of butter. Mix well together. This gives a 
rich dressing that will separate like rice when served. Now 
truss the chicken and dredge well with salt. Take soft butter 
in hand and rub thickly over the chicken and dredge slightly 
with flour. Place on the back on the meat rack and put into 
a hot oven for a few moments, that the flour in the bottom of 
the pan may brown. When it is brown, put in enough water 
to cover the bottom of the pan. Baste every 15 minutes with 
the gravy in the pan. Roast iy hours. 

BROILED PHEASANTS 

Pick, singe and draw the birds, wash them and wipe them. 
If they are to be broiled, cut them down the back and put in a 
very hot oven for 35 minutes. After they have been in the oven 
for about 10 minutes, season with salt and pepper. Rub 2 table- 
spoonfuls of butter over each bird. Put % of a cup of water 
in the pan, return to the oven and baste every 10 minutes until 
they are done. Serve on small pieces of toast. Add y> a table- 
spoonful of flour to the pan and 1 cup of hot water. Let the 
gravy boil for about 3 minutes. Pour over the birds and toast. 
Garnish with water cress and serve. 

If To Be Roasted 

Stuff and prepare the same as roast chicken. Roast y of 
an hour. 

ROAST CAPON 

Prepare the same as roast chicken, allowing 20 minutes 
to each pound for roasting. 

LARDED QUAILS 

Pick, singe and draw the quail, cut off the head and feet, 
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then split the bird down the back and take out the entrails; wash 
it well and wipe with a dry towel. Then lard the breast with 
lardoons. Use a very fine needle. Place the birds on a pan and 
season with a teaspoonful of salt and ^ of a teaspoonful of 
pepper and 1 tablespoonful of butter. Place in a hot oven and 
roast 35 minutes, basting every 15 minutes. Remove the bird 
and place on hot buttered toast. Add }4 tablespoonful of flour 
to the pan, stir until brown, then add y 2 cupful of hot water, 
season to taste. Pour over bird and serve. They can also be 
prepared and stuffed the same as roast chicken. All small birds 
can be prepared in the same manner. 

CHICKEN TERRAPIN 

Boil the chicken the same as for croquettes, and cut into 
dice. To every quart of the cut meat, allow 3 hard-boiled eggs, 34 
teaspoonful ground mace, 1 tablespoonful flour, 1 gill sherry wine, 
34 pound butter, 34 cup cream, 34 teaspoonful ground cloves, 
salt and cayenne to taste. Put the chicken in a saucepan. Rub 
the butter and flour together; add it to the chicken; then add 
the seasoning and cream ; stand it over a very moderate fire un- 
til thoroughly heated. Chop the whites of the eggs very 
fine, then add them to the chicken. Mash the yolks of the eggs 
with 2 or 3 tablespoonfuls of cream to a smooth paste, add to 
the chicken and stir the whole over the fire until it comes to 
the boiling point ; add the wine and serve immediately. More 
■or less wine may be added, according to taste. 

Calves’ liver, after parboiling for 15 minutes, is delicious 
•dressed in this same manner. 


OYSTER STUFFING FOR TURKEY OR CHICKEN 

Stuff with a dressing made by chopping a quart of small 
oysters rather coarse and adding to them a quart of grated 
bread crumbs, 2 level tablespoonfuls of salt, 34 a teaspoonful 
-of pepper, about 1-16 of cayenne pepper, 1 teaspoonful of minced 
onions, a 34 of a cup of butter and 2 eggs well beaten. Fill the 
breast of the bird with some of the dressing and put the re- 
mainder into the body. Sew up and truss. 
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TURKEY DRESSING 

Put into a bowl a quart and a pint of stale bread crumbs, 
grated, 1 cupful of milk or water. Cover the mixture and let it 
stand 1 hour ; then add 1 teaspoonful of chopped parsley, y 2 of a 
teaspoonful of powdered thyme of a teaspoonful of chopped 
onion, y 2 a teaspoonful of pepper, 1 tablespoonful of salt, 4 table- 
spoonfuls of butter and 2 well-beaten eggs. Mix all well and then 
proceed to stuff the turkey. 

CHESTNUT DRESSING FOR TURKEY 

Chop 1 large onion very fine and brown in 2 ounces of 
butter. Boil the liver of the turkey, chop fine and mix with y 2 
pound of bread crumbs, soaked in milk or stock, almost dry of 
the liquid. Add *4 pound sausage, 1 handful of minced parsley, 
yolks of 3 uncooked eggs, salt and pepper to taste, 1 teaspoonful 
each of thyme and sage. Shell 1 pound French chestnuts and 
boil until the brown skins can be removed, and' then boil again 
in enough water to cover them, with a little salt, 1 teaspoonful 
sugar and 1 tablespoonful butter. When thoroughly tender, 
mix with dressing and put in turkey. 

BROWNED FRICASSEE CHICKEN 

Clean and cut the chicken in pieces. Put in a stew pan and 
cover with boiling water, which should be about 3 pints. Cook 
very slowly for about 2 hours, then add 1 y 2 tablespoonfuls of 
salt, a y^ of a teaspoonful of pepper and a of an onion. Cook 
y 2 hour longer. Place a pan on the stove until very hot, than add 
2 tablespoonfuls of butter. Remove the chicken carefully. Put 
into the pan and brown on both sides. When all are brown, 
return to the kettle in which the chicken has been cooked. Put 
into the pan 2 tablespoonfuls of flour and mix until brown and 
smooth, then add 3 cups of hot milk. Pour over chicken and 
serve on a hot dish. 

JELLIED CHICKEN 

1 Four-pound Chicken. 3 Hard Boiled Eggs. 

y 2 Box Gelatine. Salt and Pepper to Taste. 

y 2 Onion. 

Clean the chicken and put it into a deep stew pan with 
boiling water enough to cover it. When it comes to a boil, 
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skim carefully, add the onion and simmer gently until the meat 
is tender, about 2 hours. After 1 hour’s cooking, add y 2 table- 
spoonful salt. When cooked, take out the chicken, skin and 
take all the flesh from the bones; cut it into small pieces. Put 
the bones and skin back into the kettle and simmer 1 hour longer. 
Now strain and set away to cool ; when cold, skim off all the fat. 
Stand the pan on the fire and when hot, add the gelatine, which 
has been dissolved in a little cold water. Salt and pepper to 
taste. Have l l / 2 pints of liquor, pour into a square mold* about 
1 inch, set away to cool, then slices of hard boiled eggs, then 
chicken and liquor, and so on until all is used. Now pour the 
remainder of the jelly, which should be cold but still liquid and 
just cover the chicken. Stand in a cool place over night; when 
wanted, turn carefully from the. mold and garnish with parsley 
or light-colored celery tops. 

STEWED CHICKEN 

Cut the chicken in sizes suitable for serving. Wash and 
place in a deep stew pan. Pour over 3 pints of boiling water. 
Put on the fire and boil until tender, which should take about 
2 y 2 hours. The last hour, add 1 tablespoonful of salt and 1-6 
of a teaspoonful of pepper and of an onion. Add more water 
if necessary, and when done, add sufficient salt and pepper to 
taste; also 2 tablespoonfuls of flour, mixed with 4 tablespoon- 
fuls of cold water. Then boil for 5 minutes and serve. 

This is very nice served with hot tea biscuit. 

BROILED CHICKEN 

Select a young chicken weighing 2 T / 2 pounds. Cut the 
chicken down the back, take out all intestines, wash clean, cut 
off the neck and tip of w'ings. Place on pan and put in very hot 
oven and cook until brown on both sides, which should be in 
20 minutes. Remove from the oven and season with 1 table- 
spoonful of salt, %. teaspoonful of pepper. Spread 2 tablespoon- 
fuls of butter over the chicken. Add y 2 cup of hot water. 
Place in the oven for 30 minutes, basting every 15 minutes until 
done. Remove chicken from the pan and add 1 tablespoonful 
of flour, stir in the pan until thoroughly blended. Add y 2 pint 
of hot water and boil for about 5 minutes. Chicken can be 
served with or without the gravy. 
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VI. — Meat and Fish Sauces 


BECHAMEL SAUCE 

1 Tablespoonful of Butter. Yolk of 1 Egg. 

1 Tablespoonful of Flour. % of a Teaspoonful of Pepper. 

1 Gill of Stock. y 2 of a Teaspoonful of Salt. 

1 Gill of Cream. 

Melt the butter without browning, add the flour, add the 
stock and cream, stir carefully until it boils; take from the fire, 
add salt, pepper and yolk of egg, well beaten. (Two yolks may 
be used with chicken.) 

TOMATO SAUCE 

1 Quart of Canned Tomatoes. 8 Cloves 

2 Tablespoonfuls of Butter. A Small Slice of Onion. 

2 Tablespoonfuls of Flour. 

Cook the tomatoes, onion and cloves 10 minutes. Heat the 
butter in a small frying pan, and add the flour. Stir over the 
fire until smooth and brown, then stir into the tomatoes. Cook 
2 minutes. Season to taste with salt and pepper and rub through 
a strainer fine enough to keep back the seeds. This sauce is 
nice for fish, meat and macaroni. 

CREAM SAUCE 

Put 3 tablespoonfuls of butter into a frying pan and place 
on the fire. When the buter is hot, add 2 level tablespoonfuls 
of flour. Stir this until smooth and frothy; then draw the pan 
back and gradually add 1 pint of cold milk. Replace the pan on 
a hot part of the stove and stir the sauce until it boils. Add 1 
teaspoonful of salt and about of a teaspoonful of pepper; 
simmer 3 minutes, and it is ready for use. A few drops of onion 
juice will improve this sauce. A teaspoonul of minced parsley 
may be added when this sauce is to be used for fish or potatoes. 

HOLLANDAISE SAUCE, NO. 1 

For Yi pint of sauce use a of a cupful of butter, % of 
a cupful of boiling water, the yolks of 4 uncooked eggs, V/ 2 
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tablespoonfuls of lemon juice, ]/ 2 teaspoonful of salt, and %<> 
of a teaspoonful of cayenne pepper. Stir the butter to a cream, 
add the yolks, 1 at a time. Mix thoroughly, then add the lemon 
juice, salt and pepper. Now add the boiling water. Stand in 
a pan of hot water and beat with a dover beater until thick and 
light. 


HOLLANDAISE SAUCE, NO. 2 

4 E erp Yolks. Few Grains Cayenne. 

*/2 Cup Butter. J / 2 cup Cold Water. 

y 2 Teaspoonful Salt. 2 Tablespoonfuls Lemon Juice. 

34 Teaspoonful Pepper. 

Put all ingredients, except the lemon juice, into a sauce- 
pan ; set sauce pan into a larger one of hot water. Beat con- 
stantly until mixutre thickens, keeping water below the boilings 
point all the time. Add lemon juice and serve immediately. 


CAPER SAUCE 

3 Tablespoonfuls Butter. Few Grains Cayenne. 

2 Tablespoonfuls Flour. l l / 2 Cups Boiling Water. 

J / i Teaspoonful Salt. % Cup Capers. 

Few Drops Onion Juice. 

Melt 2 tablespoonfuls of butter, add flour, seasonings and 
water. Cook 10 minutes; add capers, and just before serving, a 
tablespoonful of butter. 


MUSTARD SAUCE 

1 Tablespoonful Butter. 1 Teaspoonful Salt. 

2 Tablespoonfuls Flour. V 2 Teaspoonful Sugar. 

1 Tablespoonful French Mustard. Few Grains Cayenne. 

1 Tablespoonful Vinegar. 1 Cup Stock. 

Melt butter; add flour, mustard, salt, sugar and cayenne. 
When well blended, add stock, simmer 20 minutes, add vinegar 
and serve. 


BREAD SAUCE 


2 Tablespoonfuls Butter. 
l A Cup Bread Crumbs. 

2 Tablespoonfuls Chopped Onion. 

3 Cloves. 

Bit of Bay Leaf. 


Sprig of Parsley. 
y 2 Teaspoonful Salt. 

34 Teaspoonful Pepper. 
1J4 Cups Milk. 

Bit of Mace. 


Scald milk with seasonings, cook 20 minutes, strain ; add 
crumbs and butter, cook 20 minutes and serve with game. 
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WHITE SAUCE 

3 Tablespoonfuls Butter. l Y Teaspoonful Salt. 

2 Tablespoonfuls Flour. Few Grains Cayenne. 

1 Cup Milk or White Stock. l Y Teaspoonful Pepper. 

Melt butter, add flour, seasonings and liquid. Stir until 
the boiling point is reached. Boil 5 minutes, beating constantly. 

CELERY SAUCE 

Use receipt for White Sauce, using instead of 1 cup of milk, 
y 2 cupful of milk and y 2 cupful of water in which celery was 
cooked. 

Add just before serving 2 cupfuls of chopped celery which 
has been boiled until tender. 

MAITRE D’HOTEL SAUCE 

3 Tablespoonfuls Butter. % Teaspoonful Salt. 

3 Tablespoonfuls Lemon Juice. Y Teaspoonful Paprika. 

3 Tablespoonfuls Parsley. Cayenne. 

Cream the butter and add the remaining ingredients. 

EGG SAUCE 

Stir 3 hard-boiled eggs, chopped rather fine, into the cream 
sauce. 

TARTAR SAUCE 

Take 6 small cucumber pickles, 9 olives, chop all very fine, 
add to 1 cupful of mayonnaise dressing and serve. 

HORSERADISH SAUCE, NO. 1 

4 Tablespoonfuls of Grated Horse- 1 Teaspoonful Sugar, 

radish. 1 Teaspoonful Salt. 

]/2 Teaspoonful of Pepper. 1 Teaspoonful Mixed Mustard. 

Mix horseradish well with sugar, salt, pepper and mustard. 
Moisten it with sufficient vinegar to make it the consistency of 
cream. Place it in a jar, stand in a sauce pan of boiling water 
and stir until it begins to thicken. Serve with cold meat. 

HORSERADISH SAUCE, NO 2 

Y Cup Freshly Grated Horseradish. Teaspoonful Paprika. 

%. Cup Soft Bread Crumbs. 2 Tablespoonfuls Lemon Juice. 

y 2 Teaspoonful Salt. 1 Tablespoonful Vinegar. 

1 Cup White Sauce. 

Mix horseradish, bread crumbs, salt, paprika and White 
Sauce. When hot, add lemon juice and vinegar. 
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MINT SAUCE 

After rinsing 1 bunch of mint in cold water, place it on a 
board and chop it fine with a sharp knife. Put with ^ of a 
cupful of mint, ^2 cupful of vinegar, 1 teaspoonful of sugar. 
This sauce should stand at least 10 minutes before it is used. 
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VII. — Vegetables 

STUFFED POTATOES 

Wash y 2 dozen large potatoes and wipe dry; place in a pan 
and bake in the oven for 5Q minutes. Remove from the oven, 
cut lengthwise, and scoop out the centre, put them through 
the potato ricer. Season with y 2 cupful of hot milk, 1 table- 
spoonful of butter, y 2 tablespoonful of salt, *4 of a teaspoonful 
of pepper, and the white of 1 egg. Beat until thoroughly light, 
fill the potatoes with this mixture and cover with the well-beaten 
white of 1 egg. Return to the oven to brown. 

CASSEROLE OF POTATOES 

After paring 8 good-sized potatoes, cover them with boiling 
water and cook y 2 hour, then pour off all the water and mash 
the potatoes until fine and light, add 2 tablespoonfuls of butter, 
and 1 y 2 teaspoonfuls of salt, and when these ingredients have 
been beaten into the potatoes, add y 2 cupful of milk. Have 
ready a tin mold warm and well buttered, and pack the potatoes 
into it. Let the casserole stand for 15 minutes; then turn out 
on a platter. Cover with beaten egg and brown in the oven. 

POTATOES A LA FARISIENNE 

Pare large uncooked potatoes. Cut little balls out of these 
with the vegetable scoop. 6 balls can be cut from 1 large potato. 
Drop them in ice water. When all are prepared, drain them and 
put in the frying basket. This can be full each time — that is, 
about 3 dozen balls can be put in. Put the basket carefully into 
the fat, the same as for thin-fried potatoes. Cook 10 minutes, 
drain, dredge with salt and serve very hot. These are nice to 
serve with a fillet of beef, beefsteak, chops or game. They may 
be arranged on the dish with the meats or served in a separate 
dish. 

POTATO AU GRATIN 

Butter a granite dish, or stone china, and spread upon it a 


Digitized by CjOOQie 



The C. W. C. Cook Book 


49 


quart of cold potatoes cut in cubes ; season well with salt and 
pepper and y 2 teaspoonful of chopped parsley. Cover with a 
pint of cream sauce and place in the oven for 12 minutes. In 
that time the potatoes should be browned. Serve at once. 

To make the sauce: Put 2 tablespoonfuls of butter into 

the frying pan, and when melted, add 1 tablespoonful of flour; 
stir until the mixture is smooth and frothy, then draw the pan 
to a cooler part of the stove and gradually add a pint of milk. 
Season with salt and pepper and boil for 1 minute. 

DELMONICO POTATOES 

Chop fine cold boiled potatoes to make 1 pint. Mix with 
the potatoes *4 of a finely-chopped, green mango and a teaspoon- 
ful of grated American cheese. In a pan put 1 tablespoonful of 
butter and 1 of flour ; add 2 cups of milk, l / 2 teaspoonful of salt. 
When boiling, pour over the potatoes, turn into a baking dish 
and sprinkle the top with a tablespoonful of grated American 
cheese and brown in a quick oven. 

SCALLOPED SWEET POTATOES 

1 Quart of Thin-Sliced, Boiled, 1 Teaspoonful of Salt. 

Sweet Potatoes. 

Grease a shallow dish, put in the potatoes and salt. Melt 
y 2 cupful of butter and 3 tablespoonfuls of brown sugar. 
Sprinkle over the top and put in the oven until a golden brown. 

FRENCH FRIED POTATOES 

Pare small uncooked potatoes, divide them in y 2 and then 
in y. Put into the frying basket and cook in boiling fat for 10 
minutes. Drain and dredge with salt. 

SARATOGA CHIPS 

Pare 3 large potatoes and cut in very thin slices, on a vegeta- 
ble cutter, over a bowl of cold water, so that each slice will fall 
into the water; this makes them light and dry after they have 
been fried. Soak 30 minutes, then dry on a soft towel. Have 
ready a kettle of boiling lard. Put y 2 of the potatoes in a fry- 
ing basket and fry a light brown ; take them out and place on a 
piece of soft, brown paper in a colander. Sprinkle with salt 
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and stand in the open oven to keep warm while you fry the re- 
mainder. Turn the first from the colander into a hot dish and 
take out the second frying on the paper, and so continue until 
you have finished. 

ROAST SWEET POTATOES 

Wash and scrub potatoes of uniform size; do not cut or 
scratch them. Put them in a baking pan, place in a hot oven 
and bake until (when pressed between the hands) they seem 
mellow in the centre. Serve in their jackets immediately. 

MASHED POTATOES 

Pare 12 medium-sized potatoes. Pour over boiling water, 
enough to cover, add ]/z tablespoonful of salt. Boil 30 min- 
utes; when done, pour off every drop of water. Mash them 
until fine and light. Add 1 tablespoonful of butter and a 
cupful of hot milk, salt and pepper to taste. Beat until 
thoroughly light. When ready to serve, put through the potato 
ricer into the vegetable dish. Serve very hot. 

BAKED POTATOES WITH MEAT 

Wash and pare potatoes of uniform size, and 1 hour before 
the meat is done, put them in the baking pan around the meat, 
and baste with the dripping every time you baste the meat. 

SCALLOPED POTATOES 

Cut 1 quart of uncooked potatoes in very thin slices, put in 
a flat dish and season with 1 teaspoonful of salt and 1-6 of a 
teaspoonful of pepper; pour over 1 y 2 cups of milk and ^4 table- 
spoonful of butter cut in small pieces; put in a slow oven and 
bake for 1 hour. 

EGG PLANT 

Pare and slice it, sprinkle salt over each piece, put a weight 
on them, let it stand for 1 hour. Dry each piece, dip in egg and 
crumbs and fry. 

BUTTERED BEANS 

Two quarts of beans; string and cut in small pieces; wash 
thoroughly, pour over 3 quarts of boiling, water and let boil 2 y 2 
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hours. The last hour, add 2 teaspoonfuls of salt. When cooked, 
pour off all the water, add 1 tablespoonful of butter, 1 teaspoon- 
ful of flour, and y 2 cupful of cream. Boil for about 2 minutes 
and serve. 

GREEN PEAS 

Shell ]/ 2 peck of peas, wash them, put them in a stew pan 
with 2 cupfuls of boiling water, let them cook slowly for 40 min- 
utes. Add l / 2 teaspoonful of salt, y 2 tablespoonful of butter, and 
y 2 teaspoonful of flour, mixed to a cream ; add to the peas and 
cook for 5 minutes. 

BOILED PARSNIPS 

If parsnips are young, scrape them, if old, pare and cut in 
%. Boil in water until tender. Then drain and lay on a heated 
platter. Pour over them cream sauce or drawn butter. 

FRIED PARSNIPS 

Boil as above; when done, cut in slices, season, and dip in 
flour. Fry brown both sides in hot butter. 

CORN 

Remove husks and silk. Cook in a small amount of water 
from 5 to 20 minutes. Cover while cooking with the inside 
green husks. Serve on the cob, or cut from the cob and serve 
with salt, pepper and butter. 

STEWED CHESTNUTS 

Remove the shells from 1 quart of chestnuts, cover with 
boiling water and let blanch 15 minutes ; then remove the brown 
skin, put them in a sauce pan, cover with boiling water, boil 15 
minutes; then add y 2 teaspoonful of salt and boil 10 minutes 
longer, or until you can pierce them with a fork. When done, 
drain. Turn into a heated dish. Pour over them cream sauce 
and serve. 

BOILED RICE 

Put 4 quarts of water in a kettle and let it come to the 
boiling point; then add 1 tablespoonful of salt. Wash 1 cupful 
of rice in 3 or 4 waters, rubbing well with the hands; drain it 
and sprinkle into the boiling salted water. Keep water boiling 
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all the time for 25 minutes. Strain into a colander, stand in the 
oven 5 minutes to dry, have 2 tablespoonfuls of melted butter. 
Put the rice in a dish and pour the butter over it ; serve while hot. 

BAKED SPAGHETTI AND CHEESE 

Take l / 2 package of spaghetti, break in 2-inch lengths, put it 
in a stew pan, holding at least 2 quarts of boiling water, y 2 table- 
spoonful of salt; let boil y 2 hour, until tender, but not broken 
or split. Shake frequently and loosen from the bottom of the 
vessel with a spoon, replenish from a kettle of boiling water 
so as to float it all the time. When done, drain through a 
colander and let stand covered while you prepare a sauce with 
2 tablespoonfuls of butter, melted, stirred to a paste with a level 
tablespoonful of flour, y 2 teaspoonful of salt and 1-6 of a tea- 
spoonful of pepper, 1 y 2 , cupfuls of milk. Stir altogether over 
the fire until it thickens; put the spaghetti into> a flat dish, 
sprinkle 1 tablespoonful of grated American cheese over it, 
pour the sauce over, and sprinkle the top with 2 tablespoonfuls 
of bread crumbs and 2 tablespoonfuls of cheese, y 2 tablespoonful 
of butter cut in small pieces, on top. Put in the oven and bake 
until a light brown, which should be in 15 minutes. 

MACARONI WITH CHEESE 

Break 12 sticks of macaroni and pour over them 3 pints of 
boiling water, add a little salt and boil slowly 1 hour. Then put 
in a colander and pour over cold water until cold. Make a 
dressing of 1 cup of the water in which the macaroni was boiled, 
1 cup of milk; boil, and add 2 tablespoonfuls of grated cheese, 
1 tablespoonful of flour, 2 tablespoonfuls of butter, a little salt and 
cayenne pepper, mixed smooth in a little cold milk ; pour into the 
boiling liquid on the stove. Put the macaroni in a buttered bak- 
ing dish. Pour over the dressing, sprinkle with grated cheese 
and bake 1 hour. 

POTATO STRAWS 

Cut 6 large, peeled potatoes in slices, lay several slices over 
one another and cut in strips, like straws; place them for 30 
minutes in cold water; then drain and dry them on a towel. 
Have a frying kettle with hot fat ready, put in some of the 
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straws, fry light brown; lay the potatoes for a few minutes on 
paper, sprinkle over 1 even teaspoonful of salt. 

BAKED ONIONS 

Peel large onions and boil 1 hour in plenty of water slightly 
salted. Butter a shallow dish or a deep plate and arrange the 
onions on it. Sprinkle with pepper and salt, put a teaspoonful 
of butter in the centre of each onion and cover lightly with 
crumbs. Bake slowly 1 hour. Serve with cream sauce. 

ARTICHOKES 

Wash well and stand in salt water for y 2 hour. Then put 
in a stew pan with boiling water, enough to cover. Add a 
teaspoonful of salt. Cook y of an hour. Take from the water 
and serve with cream sauce poured around it. 

COLDSLAW WITH BOILED DRESSING 

Two quarts of shredded cabbage, washed and let stand in 
cold water 1 hour. Then drain. 

Sauce 

Into a sauce pan put 1 tablespoonful of flour, 2 teaspoonfuls 
of sugar, 1 teaspoonful of salt, 1 teaspoonful of mustard, 1-10 
of a teaspoonful of cayenne pepper, y 2 teaspoonful of butter, 1 
cupful of weak vinegar, y 2 cupful of milk, 3 eggs. Pour vinegar 
slowly on the ingredients in the saucepan. Then add milk and 
eggs, well beaten. Place on the fire, stirring all the time, until 
it comes to the boiling point. Remove from the fire and beat 
for about 5 minutes. When cold, add to the cabbage and serve. 

SPINACH A LA CREME 

Pick apart, leaf by leaf, y 2 . peck of spinach. Wash 

thoroughly in 6 pans of water. Now that the spinach is clean, 
put in a stew pan with 2 quarts of boiling water, add a table- 
spoonful of salt and cook y of an hour; turn into a colander 
to drain. Then return to the stew pan and add 1 tablespoonful 
of butter and a cupful of whipped cream and salt and pepper to 
taste. Garnish the spinach with 2 eggs, boiled 20 minutes. 
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OYSTER PLANT 

Wash 2 bunches of oyster plant and put in a clean stew pan 
with boiling water, enough to cover. Boil it about 1 hour, add- 
ing a teaspoonful of salt at the end of the first y 2 hour. Drain 
and peel off the skin and cut in small pieces. Serve with a 
sauce made as follows : 1^2 tablespoonfuls of butter, 1 table- 

spoonful of flour, 1 cup of milk, salt and pepper to taste. 

STUFFED TOMATOES 

12 Large, Smooth Tomatoes. 1 Tablespoonful of Sugar. 

of a Tablespoonful of Salt. IV* Cups of Bread Crumbs. 

Va of a Teaspoonful of Pepper. 1 Teaspoonful of Onions Chopped 

1 Tablespoonful of Butter. Fine. 

Arrange the tomatoes in a baking dish. Cut a thin slice 
from the smooth end of the tomato. After the skin has been re- 
moved, with a small spoon scoop out as much of the pulp and 
juice as possible without injuring the shapes. When all have 
been treated in this way, mix the pulp and juice with the other 
ingredients, and fill the tomatoes with this mixture and bake 
slowly for ^4 of an hour. Slide the cake turner under the toma- 
toes and lift to a flat dish. 

ESCALLOPED TOMATOES 

1 Pint of Fresh or Canned Toma- 1 Tablespoonful of Sugar. 

toes. l / 2 Tablespoonful of Salt. 

1 Pint of Bread Crumbs. % of a Teaspoonful of Pepper. 

3 Tablespoonfuls of Butter. 

Put a layer of tomatoes in a escalloped dish, season with 
salt and pepper and small pieces of butter. Now put in a layer 
of crumbs; continue this until all the ingredients are used, 
having crumbs and butter for the last layer. If fresh tomatoes 
have been used, bake of an hour; if canned, bake y 2 an hour. 

BROILED TOMATOES 

Cut the tomatoes in y 2 . Sprinkle with salt and pepper and 
fine bread crumbs. Place in a double broiler and broil over the 
fire 10 minutes. Carefully slip on a hot dish and put a small 
piece of butter on each slice. Put the dish in the oven for 10 
minutes and then serve. 
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BAKED BEANS 

Pick 1 quart of beans free from stones and dirt. Wash 
them thoroughly in 3 or 4 waters. Place in a kettle with 3 
quarts of cold water and stand on the back of the range for 
3 or 4 hours; then add y 2 pound of salt pork and l /% pound of 
corn beef and 1 small onion ; cook for y 2 hour longer. Then 
turn into a bean pot, mix 1 teaspoonful of mustard and 2 table- 
spoonfuls of molasses with a little water, pour this over the 
beans, place in the oven and bake slowly for 10 or 12 hours. 
The beans can be prepared in the morning and placed in the 
oven over night. In the morning remove from the oven until 
serving time. 

BEETS 

Beets in summer time will take very much less time than 
they will in winter, when they become dry and tough. For 
summer beets, wash clean and boil until tender, from 1 to iy 2 
hours ; skin and slice them ; put in a vegetable dish with 2 
tablespoonfuls of butter, melted, % of a teaspoonful of salt and 
% of a teaspoonful of pepper, serve hot. Winter beets require 
a longer time to cook, from 2 to 3 hours, according to the size. 

CAULIFLOWER WITH CREAMED SAUCE 

Take off the green leaves and the stalk of the cauliflower, 
wash and let stand in salt water for y 2 hour. Then put on 
to cook in boiling water, which should be about 2 quarts and y 2 
tablespoonful of salt. Boil gently for V 2 hour. Pour off the 
water, add the cream sauce. 

CREAM SAUCE 

1 Tablespoonful of Butter. % of a Teaspoonful of Pepper. 

1 Tablespoonful of Flour. 1 Cupful of Good, Rich Milk. 

T 4 of a Teaspoonful of Salt. 

ASPARAGUS ON TOAST 

Take 2 bunches of asparagus, wash well. Break off the 
tough ends; then tie the bunches together, put in a sauce pan, 
cover with 1 quart of boiling water, add 1 teaspoonful of salt. 
Cover the sauce pan and let boil until tender. Have ready a 
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platter covered with toast drain and arrange the asparagus on 
the toast. Put a tablespoonful of butter, y 2 tablespoonful of 
flour in a sauce pan, rub till smooth, add a cupful of the aspara- 
gus water, stir until it boils, add salt and pepper, pour over the 
asparagus and toast. 

BOILED CELERY 

Cut the celery in small pieces, wash and boil until tender 
in salt water, pour off the water when cooked and add y 2 cup- 
ful of creamed sauce. 

BAKED SQUASH 

Cut the squash in take out the seeds, invert it in a 
pan of hot water; let bake % of an hour, scoop it all from the 
outside in a hot dish, season and serve. 

LIMA BEANS 

1 Pint of Shelled Beans. 1 Teaspoonful of Salt. 

1 Tablespoonful of Butter. 

Wash the beans and let them stand in cold water, put 
them on to boil in 2 cupfuls of boiling water. Cook for 1 
hour, then add the seasoning and serve. 

HASHED BROWN POTATOES 

1 Pint of Sliced Boiled Potatoes. V /2 Tablespoonfuls of Drippings or 
1-6 of a Teaspoonful of Pepper. Butter. 

1 Teaspoonful of Salt. 

Season the potatoes with salt and pepper, put the drip- 
pings in the frying pan, when very hot, add the potatoes, cut 
fine. Let brown slowly for % of an hour. 

SWEET POTATOES ROASTED UNDER THE MEAT 

Wash and pare potatoes of uniform size. 1 hour before 
the meat is done, put them in the baking pan with the meat, 
and baste every 10 minutes with the dripping. 

CORN PUDDING 

Grate 1 dozen large ears of corn; add 3 eggs, beaten light, 
l / 2 teaspoonful of salt, 1 teaspoonful of sugar, l / 2 cupful of milk, 
a teaspoonful of flour. Beat all well together and bake an hour 
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in a moderate oven. Butter dish well before pouring in the 
pudding. 

BAKED BANANAS WITH JELLY SAUCE 

12 Bananas. 1 Teaspoonful of Lemon Juice, 

of a Cupful of Powdered Maca- 1 Tablespoonful of Arrow Root, 
roons. l /2 Cupful of Red Currant Jelly. 

2 Tablespoonfuls of Cold Water. % of a Cupful of Boiling Water. 

V /2 Tablespoonfuls of Butter. 

Loosen a section of the skin on each banana, then arrange 
the bananas on a baking pan. Bake them in a hot oven until 
the skin becomes discolored and the pulp soft. Remove the 
bananas from their skins, keeping them whole, and roll them 
in the macaroon powder. Dissolve the arrowroot with the cold 
water in a sauce pan and the red currant jelly and the boiling 
water mixed together; stir over the fire for a few minutes, then 
add the butter and the lemon juice. Serve this sauce with the 
baked bananas. 

STEWED MUSHROOMS 

Peel 1 pound of mushrooms, wash and put in a small • 
stewing pan with a cupful of water and cook slowly for y 2 
hour. Into another pan, put 2 tablespoonfuls of butter and a 
teaspoonful of flour. Stir until brown, then add *4 cupful of 
stock, 1 teaspoonful of salt, teaspoonful pepper; add this to 
the mushrooms and cook for about 10 minutes. 

FRIED TOMATOES 

Wash the tomatoes; cut into slices and dip in flour and fry 
in plenty of butter. Make a cream or butter sauce in the pan 
after taking out the tomatoes, pour this over the tomatoes and 
serve while hot. 

BAKED APPLES 

Wipe and core ]/ 2 dozen apples. Place in baking dish, 
agate preferred. Fill each center with sugar, flavor with a 
little cinnamon or nutmeg, add 1 tablespoonful of water to each 
apple. Bake 45 minutes, baste every 10 minutes until apples 
are soft. When done, pour juice over apples and serve. 

APPLE SAUCE WITH LEMON 

Peel 1 dozen good-flavored apples ; cut in quarters, put in a 
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granite kettle, add 1 cupful of hot water, and when they begin 
to boil, add 2 cupfuls of sugar and 2 lemons, cut up in thin 
slices; let cook for y 2 hour. Be careful not to cook them to 
pieces. 

APPLE SAUCE 

Peel 2 quarts of apples, wash and put on to boil in a granite 
kettle ; add 1 cupful of water, cook until soft, mash through a 
fine sieve and add 1 cupful of sugar, set away to cool ; at serv- 
ing time, sprinkle with a teaspoonful of cinnamon. 

CORN FRITTERS 

12 Ears Corn. 1 Tablespoonful Melted Butter. 

3 Tablespoonfuls of Flour. 3 Tablespoonfuls Cream. 

1 Tablespoonful Sugar. y 2 Teaspoonful Salt. 

1 Teaspoonful of Baking Powder. 3 Eggs Beaten Separate 

Grate the corn but not too close to the cob, mix in all in- 
gredients; beat the whites of the eggs to a stiff froth and add 
last. Fry on a hot griddle until brown. 

BAKED EGG PLANT 

Pare the egg plant, cut in quarters and boil until tender in 
water without salt; when soft enough to mash, drain off the 
water; mash perfectly smooth with a potato masher, add a 
piece of butter the size of a walnut, salt and pepper; butter 
a small baking dish, put the egg plant in it, cover the top with 
fine crumbs of bread, put little pieces of butter over the crumbs 
and dust some pepper and salt; bake about y 2 an hour in a hot 
oven. This is a delicious dish. 

CHICKEN CROQUETTES 

1 Solid Pint of Finely Chopped, 1 Tablespoonful of Flour. 

Cooked Chicken. 4 Eggs. 

y 2 a Tablespoonful of Salt. 1 Teaspoonful of Onion Juice. 

l / 2 a Teaspoonful of Pepper. 1 Tablespoonful of Lemon Juice. 

Y . 2 a Cupful of Cream. 1 Pint of Crumbs. 

y 2 a Cupful of Chicken Stock. 3 Tablespoonfuls of Butter. 

Put the cream and stock on to boil; in a double boiler, mix 
the flour and butter together and stir into the boiling cream ; 
then add the chicken and seasoning. Boil for 2 minutes and add 

2 eggs, well beaten. Take from the fire and set away to cool. 
When cold, shape; take 2 eggs, well beaten, roll croquettes in 
eggs and crumbs and fry in deep fat until brown. 
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POTATO CROQUETTES 

Pare, boil and mash 6 good sized potatoes. Add 1 table- 
spoonful of butter and ^ of a cupful of hot milk, y 2 a tablespoon- 
ful of salt and 1-6 of a teaspoonful of pepper; beat until light; 
add the whites of 2 eggs, well beaten, and beat again. Spread 
on a platter; put in a cool place until cold; shape, roll in egg 
and crumbs and fry. 

RICE CROQUETTES 

2 Cupfuls of Cooked Rice. 1 Tablespoonful of Butter. 

*/2 a Cup of Milk. >4 a Teaspoonful of Salt. 

1 Egg. A Slight Grating of Nutmeg. 

1 Teaspoonful of Sugar. 

Put milk on to boil in a double boiler ; add rice and season- 
ing; when it boils, add the egg, well beaten; stir 1 minute; take 
off and cool ; when cold, shape and roll in egg and crumbs as 
directed. 

RICE AND MEAT CROQUETTES 

1 Cupful of Boiled Rice. of a Teaspoonful of Pepper. 

1 Cupful of Finely Chopped, Cooked 2 Tablespoonfuls of Butter. 

Meat (any kind). Cupful of Milk. 

1 Teaspoonful of Salt. 1 Egg. 

Put the milk on to boil in double boiler; add the meat, rice 
and seasoning; when this comes to the boiling point, add the 
egg, well beaten; stir for about 4 minutes; after cooling, shape, 
dip in egg and crumbs and fry as before directed. 

BREAD AND NUT CUTLETS 

Chop together or run through a meat grinder, 2 cupfuls of 
bread crumbs and 1 cupful of shelled walnuts. Mix in a table- 
spoonful of minced onion and a small piece of butter. Melt in 
a hot sauce pan a teaspoonful of butter and the same of flour 
and add gradually a cupful of milk. Stir in the bread and nuts ; 
season to taste, add 1 egg, well beaten, and a spoonful of lemon 
juice. Turn the mixture into a dish to cool, roll into cutlets or 
croquettes, dip in egg and bread crumbs and fry in deep fat 
until brown. 

LOBSTER CROQUETTES 

Chop fine the meat of a 2 pound lobster, take also 2 table- 
spoonfuls of butter and enough cream to make moist, 1 egg, salt 
and pepper and % tablespoonful of flour. Cook butter and flour 
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together till blended, add y of a cupful of cream, then the 
lobster and seasoning, and when hot, the egg, well beaten; set 
away to cool, shape, dip in egg and bread crumbs and fry. 

SALMON CROQUETTES 

1 Pound of Cooked Salmon. 3 Eggs. 

% of a Cupful of Cream. 54 of a Teaspoonful of Pepper. 

2 Tablespoonfuls of Butter. 1 Teaspoonful of Salt. 

1 Tablespoonful of Flour. 

Chop the salmon fine ; mix the flour and butter together ; 
let the cream come to a boil and stir in the flour and butter, 
salmon and seasoning. Boil for 1 minute, stir into it 1 well- 
beaten egg. Remove from the fire ; when cold, shape as for 
other croquettes. 

SWEET POTATO CROQUETTES 

Boil 6 large sweet potatoes, mash until smooth and light; 
then add y 2 cupful of hot milk, 2 tablespoonfuls of butter, 1 
teaspoonful of salt, % of a teaspoonful of pepper, 1 egg, well 
beaten. Set away to cool for about 2 hours. Shape into cro- 
quettes, dip the croquettes in egg, roll them 1 in bread crumbs, 
fry in fat till they turn a rich brown. Serve at once. 

PEA CROQUETTES 

Drain all the liquor from a can of peas and pour over them 
y 2 pint of cold water. Then let them come slowly to a boil, and 
cook until the peas are boiled to pieces. Drain into a bowl and 
mash to a paste with a tablespoonful of melted butter. Now 
make y 2 pint of thick, white sauce, stir the peas into this, add 1 
beaten egg, pepper and salt to taste and set aside until very cold 
and stiff. With floured hands, form into small croquettes, roll 
in egg and cracker dust and set into a cold place for an hour 
before frying in deep fat. They should be of a delicate brown 
on the outside, with the interior soft and creamy. 
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VIII. — Yeast, Bread, Muffins, Etc. 

HOP YEAST 

3 Ounces of Hops. V* Cupful of Salt. 

1 Dozen Potatoes. 1 Cupful of Sugar. 

2 Quarts Cold Water. 

Let hops and cold water come to a boil and boil 5 minutes. 
Then strain. Grate potatoes on a large grater, add to the 
strained hops as you grate, to prevent them from turning dark. 
When all are grated, let boil for 5 minutes. Add sugar and salt. 
Remove from the fire and let cool. Add 1 cupful of good yeast 
or 2 yeast cakes. Let rise over night. Put in bottles and cover 
until ready for use. 

MILK BREAD 

1 Quart of Milk, Scalded. 1 Magic Yeast Cake. 

6 Quarts of Flour, Sifted. 1 Quart of Water. 

2 Tablespoonfuls of Sugar. 1 Tablespoonful of Butter. 

2 Pared Potatoes. 1 Tablespoonful of Lard. 

1 Fleischman’s Yeast Cake or 2 Tablespoonfuls of Salt. 

Put the potatoes on to boil until tender, then mash through 
a fine sieve and add to the water the potatoes were boiled in. 
Add scalded milk, and let this stand until it is lukewarm. Then 
add sufficient flour to make a soft sponge. Add the yeast which 
has been dissolved in y 2 a cupful of lukewarm water for y 2 an 
hour. Beat thoroughly until the sponge is full of air bubbles. 
Cover and let stand in a warm place. When sponge is light, 
add salt, sugar, butter and lard and flour to make a stiff dough. 
Knead quickly from 20 to 25 minutes or until the dough is per- 
fectly smooth and elastic, and will not stick to the hands. Then 
rub over with ]/ 2 tablespoonful of butter. Then cover the 
dough with a tight covering, and let rise from 5 to 6 hours. 
When it rises to double its size, knead and let rise again. Then 
form into loaves, put in greased pans. Cover well and let rise 
for 1 hour. Bake in a moderate oven for one hour. 

WATER BREAD 

3 Quarts of Water. 2 Medium Size Potatoes. 

1 Magic Yeast Cake or 1}4 Fleisch- 4 Level Tablespoonfuls of Salt. 

mann’s Yeast Cake. 2 Tablespoonfuls of Lard. 

Vi Cupful of Sugar. 


Digitized by CjOOQie 



62 


The C. W. C. Cook Book 


Dissolve the yeast in y 2 cupful of warm water for y 2 an 
hour. Add potatoes, boiled and mashed, to the remainder of 
the water. Have flour sifted and add to other ingredients suf- 
ficient to make a soft sponge. Beat thoroughly with a wooden 
spoon and add yeast cake and beat again for a few minutes. 
Cover and set in a room with a temperature between 68 and 70 
degrees. When sponge is light, add salt, sugar and lard, and 
enough flour to make a stiff dough. Knead from 20 to 25 
minutes or until the dough is perfectly smooth and elastic 
and will not stick to the hands. Then rub all over with y 2 
of a tablespoonful of butter. Then cover the dough with a 
tight covering and let rise from 5 to 6 hours. When it rises to 
double its size, knead and let rise again. Then form into loaves, 
put in greased pans. Cover well and let rise for 1 hour. Bake 
in a moderate oven for 1 hour. 

WHOLE WHEAT BREAD 

1 Quart of Milk, Scalded. 2 Tablespoonfuls of Sugar. 

\ l / 2 Tablespoonfuls of Salt. 1 Fleischmann’s Yeast Cake Dis- 

2 Tablespoonfuls of Lard or Butter. solved in l / 2 Cupful of Lukewarm 

1 Quart of Water. Water. 

Put the water and milk into the mixing bowl and when luke- 
warm, add sufficient flour to make a soft sponge. Add yeast, beat 
well, cover and let stand in a warm place for 3 hours. Then 
add salt, sugar and butter and sufficient flour to make a stiff 
dough. Knead for 20 minutes and let stand in a temperature 
of 75 degrees. Cover well and let rise until double its size. 
When light, form into loaves and let rise 1 y 2 hours. Bake 1 
hour in a moderate oven. 

QUAKER OATS BREAD 

5 Cupfuls of Quaker Oats. 2 Cupfuls of Milk. 

1 Tablespoonful of Butter. 3 Cupfuls of Water. 

1 Cupful of Molasses. 1 Fleischmann’s Yeast Cake Dis- 

1 1 / 2 Tablespoonfuls of Salt. solved in y 2 Cupful of Water. 

Have the milk and water boiling, pour on the oats 
and stir with a wooden spoon for about 5 minutes. Then cover 
tightly and stand in a warm place on top of the range, where 
it will keep warm. Scald the oats about 4 hours before mixing 
time, that will be about 6 P. M. When ready to knead, add 
molasses, salt, butter and yeast and sufficient wheat flour to 
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make a dough. Knead 20 minutes and let stand in a warm place 
over night. In the morning, knead again and let rise until 
double its size. Then form into loaves, put in greased pans, 
cover well and let rise again. Bake in a moderate oven for 1 
hour. 

CINNAMON BUNS 

Put sufficient dough to make a loaf of bread in a bowl 
and add 1 tablespoonful of sugar, 1 tablespoonful of butter. 
Mix thoroughly until smooth and elastic, and let rise for 1 hour; 
then place on the bread board, which has been slightly sprinkled 
with flour, and roll out to y 2 inch thickness; then spread with 
2 tablespoonfuls of soft butter, y 2 cupful of sugar and 1 tea- 
spoonful of cinnamon and 3 dozen currants. Cut in strips about 
6 inches long and roll up tightly and stand in a greased pan for 
1 hour; when light, place in the oven and bake for 20 minutes. 

FRENCH ROLLS 

Put sufficient dough to make a loaf of bread in a bowl 
and add *4 of a cupful of butter, a scant ]/i cupful of sugar, 1 
egg. Mix altogether until it becomes a smooth dough, sprinkle 
with a little flour, to prevent sticking to the bowl, and let rise 
for about 1 hour or until double their size. Bake 25 minutes in 
a moderate oven. 

PARKER HOUSE ROLLS, NO. 1 

Take sufficient dough to make a loaf of bread, add 1 table- 
spoonful of butter and y 2 tablespoonful of lard, 1 tablespoonful 
of sugar. Mix thoroughly until smooth and elastic, and let 
rise for iy hours. When the dough has risen to double its 
size, turn it on to the bread board and roll it down to the 
thickness of y 2 an inch. Lift the dough frequently, to let it 
shrink. When it is rolled to the proper thickness, lift and 
let shrink all it will; cut the dough with an oval cutter. Place 
a clean pencil on the roll, about % of the distance from 
the edge, press with the pencil until the dough is about y 2 as 
thick here as in the other part ; have 1 teaspoonful of butter 
melted in a saucer, rub the folds. Fold the short end of the 
dough over and the roll is shaped. Place the rolls in a buttered, 
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shallow pan; cover tightly and let them rise an hour in a 
warm place. Bake in an oven for 25 minutes. 

This dough may be shaped into Swedish rolls about 6 
inches long, placed in a greased pan, and baked from 15 to 20- 
minutes. 

PARKER HOUSE ROLLS, NO. 2 

2 Quarts of Flour. 2 Tablespoonfuls of Butter. 

Pints of Milk. 2 Tablespoonfuls of Sugar. 

ITeaspoonful of Salt. l / 2 of a Fleischmann Yeast Cake. 

Scald the milk and add sugar and butter. When cool, add 
yeast dissolved in ^ of a cupful of lukewarm water. Then 
add flour. Mix well together and stand over night. In the 
morning, roll as for biscuits, cut, spread with butter and fold 
over. Let stand until very light. Bake 25 minutes. 

PARKER HOUSE ROLLS, NO. 3 

3 Quarts Flour. 1 Quart Milk, Scalded. 

2 Tablespoonfuls Butter. V/ 2 Teaspoonfuls Salt. 

2 Tablespoonfuls Sugar. y 2 Cake Fleischmann’s Yeast. 

WHITE MOUNTAIN ROLLS 

2 Quarts Flour. 2 Tablespoonfuls Sugar. 

y 2 Cupful Butter. 1 y 2 Pints Milk. 

1 Teaspoonful Salt. Whites of 2 Eggs. 

y 2 Fleischmann’s Yeast Cake. 

Scald milk, add butter, when lukewarm, add yeast cake, 
which has been dissolved in *4 of a cupful of water; then add 
sugar, salt and the whites of the eggs, well beaten. Flour and 
kneed for 20 minutes. Let the dough rise over night; in the 
morning, take pieces about the size of an egg and shape them 
into long rolls. Place in a pan and let them rise to a little 
more than their original size. Keep a tight covering over 
them ; bake of an hour in a moderate oven. 

ROLLS 

1 Quart of Flour. 1 Tablespoonful of Lard. 

1 Pint of Milk. 1 Teaspoonful of Salt. 

y 2 of a Fleischman’s Yeast Cake. 1 Tablespoonful of Sugar. 

Dissolve the yeast cake in ^ of a cupful of lukewarm 
water. Scald the milk, and when cool, add the milk, salt, lard 
and sugar. Knead all together at 6 A. M. Let rise until double 
its bulk. Then knead again for about 10 minutes longer and 
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let rise for about 1 hour. Roll out and place in a greased pan. 
When light, put in the oven and bake 25 minutes. 

HOT CROSS BUNS 

4 Cupfuls of Flour. ^ of a Grated Nutmeg. 

1 Cupful of Warm Milk. y 2 of a Cake of Fleischman’s Yeast 

34 of a Cupful of Sugar. or l / A of a Magic Yeast Cake. 

% of a Cupful of Butter or Lard. 2 Eggs. 
y 2 a Teaspoonful of Salt. 

Dissolve the butter in the milk, beat the eggs separately, 
add all the ingredients to the flour, and knead well. The dough 
should be very soft. Let rise over night; in the morning, 
break into small pieces about the size of an egg. Roll into 
rather flat cakes and place them in buttered pans. Have the 
cakes about *4 of an inch apart ; cover the pan and set in a 
warm place. When they have risen to double their size, which 
will be in about 2 hours ; with a sharp knife, cut a cross in the 
center of each bun, being careful not to cut too deep. Brush the 
rolls with milk and sprinkle granulated sugar over them. Bake 
in a moderate oven 25 minutes. 

BAKING POWDER BISCUIT, NO. 1 

4 Cupfuls of Flour. 2 Teaspoonfuls of Sugar. 

4 Teaspoonfuls of Baking Powder. 2 Tablespoonfuls of Butter. 

1 Teaspoonful of Salt. 1 Tablespoonful of Lard. 

Mix flour, baking powder, salt and sugar together. Rub 
into it the lard and the butter. Add 1 pint of milk. Mix as 
little as possible. Place on the bread board and roll the thick- 
ness of 1 inch. Cut with a small cutter. Bake in a quick oven 
20 minutes. 


HOT BISCUITS 

1 Quart of Flour. 1 Pint Sweet Milk, cold (never use 

1 Teaspoonful of Salt. sour milk) ; use cold water when 

3 Teaspoonfuls Baking Powder. milk cannot be obtained. 

2 Tablespoonfuls Lard. 

Sift together flour, salt and powder; rub in lard, cold; add 
milk; form into smooth consistent dough. Flour the board, 
turn out dough, roll out to thickness of £4 of an inch ; cut with 
small round cutter; lay them close together on greased baking 
tin ; bake in hot oven. 
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1 Cupful Corn Meal. 

2 Cupfuls Flour. 

Yi Cupful Sugar 
Vi Cupful Butter. 


JOHNNY CAKE 

1 Egg. 

1% Cupfuls Milk. 

Yi Teaspoonful Soda. 

1 Teaspoon ful of Cream of Tartar. 


BREAKFAST CORN BREAD 

Six eggs, 1 quart of corn meal, 1 quart of sour milk, or 
buttermilk, l / 2 cupful of white sugar, y 2 cupful of melted butter, 
1 teaspoonful of saleratus. Beat the eggs light, add milk, sifted 
saleratus, sugar, corn meal, y 2 of a teaspoonful of salt and the 
melted butter. Bake 20 minutes in biscuit tins or gem irons. 


BROWN BREAD, NO. 1 


1 Pint of Corn Meal. 

1 Pint of Graham Flour. 

1 Teaspoonful of Soda. 

54 of a Teaspoonful of Salt. 


1 Teaspoonful of Baking Soda. 
1 Pint of Sour Milk. 

1 Cupful of Molasses. 


Dissolve soda in sour milk, mix all together, and steam for 
3 hours. 


BROWN BREAD NO. 2 

2 Cupfuls of Buttermilk. 1 Teaspoonful of Baking Soda. 

^ of a Teaspoonful of Salt. 1 Cupful of New Orleans Molasses. 

Stir entire wheat flour until it is a little thicker than 
cake batter. If desired, add 1 pound of seeded raisins, bake in 
1 pound baking powder boxes. Fill 2-3 full ; grease tops and 
put on lightly. Bake slowly 1 hour ; let stand in cans 10 minutes 
before removing. 

BOSTON BROWN BREAD NO. 1 

4 Cupfuls of Rye Flour. 2 Cupfuls of Corn Meal. 

1 Cupful of Molasses. 4 Cupfuls of Sour Milk. 

1 Tablespoonful of Soda. 1 Teaspoonful of Salt. 

Mix all together and steam in baking powder boxes V/ 2 
hours ; brown in the oven 10 minutes. 


BOSTON BROWN BREAD, NO. 2 


Y 2 Cupful of Graham Flour. 
Y 2 Cupful of Rye Flour. 

Y 2 Cupful of Corn Meal. 

1 Cupful of Sour Milk. 


Y 2 Teaspoonful of Salt. 

54 Cupful of New Orleans Molasses 
With 54 Teaspoonful of Soda in it. 
Steam 3 Hours. 
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HOMINY LOAF 

3 Cupfuls of Boiled Hominy. 1 Tablespoonful of Butter. 

2 Tablespoonfuls of Sugar. 3 Eggs. 

1 Cupful of Milk. y 2 Teaspoonful of Salt. 

Cupful of Corn Meal. 

Mix all together and bake in 3 pie pans y of an hour. Serve 

hot. 

BROWN LOAF, NO. 1 

4 Cupfuls of Corn Meal. 1 Cupful of Molasses. 

2 Cupfuls of Flour. 1 Pound of Raisins, Chopped. 

2 Cupfuls of Sweet Milk. 2 Cups of Sour Milk. 

1 Teaspoonful of Soda. 1 Teaspoonful of Salt. 

Steam 3 y 2 hours. To be eaten hot. 

BROWN LOAF, NO. 2 

1 Egg, Beaten Light. 1 Teaspoonful of Soda. 

y 2 Cupful of Sugar. 2 Cupfuls of Sifted Graham Flour. 

Yi Cupful of Molasses. 1 Cupful of Seeded Raisins or Cur- 

1 Cupful of Milk. rants. 

Steam 2y 2 hours and serve with lemon sauce. 

ENGLISH MUFFINS 

1 Quart of Flour. y 2 Teaspoonful of Salt. 

2 y 2 Cupfuls of Warm Milk. 1 Teaspoonful of Sugar. 

2 Tablespoon fuls of Melted Butter. 2 Eggs. 

of a Fleischmann's Yeast Cake. 

Put the flour, sugar and salt into a bowl. Dissolve the 
yeast in y 2 of a cupful of milk. Then add it with the rest of 
the milk to the flour and beat the mixture well. Now beat 
the eggs till light and add them to the batter. Beat vigorously 
for 5 minutes. Cover the bowl and set in a warm place. In 
the morning, butter 1 dozen muffin rings, grease the griddle. 
Place the rings on the griddle, which must be nearly as hot 
as for ordinary griddle cakes. Add y 2 of a teaspoonful of soda 
dissolved in 2 tablespoonfuls of water. Add this to the muffins 
and beat for about 2 minutes. Then put a large spoonful of 
the risen batter in each ring and cook until brown on one side. 
Then turn the muffins and cook them on the other side. It 
will take about 14 minutes to brown them completely. 

FRIED MUFFINS 

1 Cupful of Milk. . l / 2 Teaspoonful of Salt. 

1 y 2 Cupfuls of Sifted Graham Flour. 3 Teaspoonfuls of Baking Powder. 

1 y 2 Cupfuls of Wheat Flour. 2 Tablespoonfuls of Sugar. 
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Mix the dry ingredients and rub through a sieve. Beat 
the eggs light and add to the milk. Add the liquor to the dry 
ingredients and beat vigorously for 3 minutes. Have a kettle 
of fat heated about as for doughnuts. Dip a tablespoonful into 
a cup of milk, with this spoon, take up a spoonful of the batter 
and drop it into the boiling fat. Dip the spoon into the milk 
each time, and shake the batter as much as possible. Cook 
them for about 12 minutes, being careful not to burn the muf- 
fins. Drain on brown paper. 

WHEAT MUFFINS, NO. 1 

Mix 1 pint of flour, 3 teaspoonfuls of baking powder, 
of a teaspoonful of salt, and 2 teaspoonfuls of sugar, and rub 
through a sieve. Dissolve of a cupful of butter, add to 1 
cupful of milk, beat 2 eggs very light, whites and yolks separately, 
add the milk and butter to the yolks and stir into the dry mix- 
ture, mix quickly and vigorously; then add the 2 well-beaten 
whites, mix again, about 2 minutes, pour into buttered gem pans. 
Bake for 25 minutes in a quick oven. 

ENTIRE-WHEAT MUFFINS 

1 54 Cupfuls of Entire- Wheat Flour. 1 Teaspoonful of Cream of Tartar. 
1 Cupful of Milk. Yz Teaspoonful of Soda. 

% of a Cupful of Water. 54 Teaspoonful of Salt. 

1 Egg. 1 Tablespoonful of Sugar. 

Mix the dry ingredients and sift them into a bowl; beat 
the eggs until light and add the milk and water to it. Pour 
this mixture upon the dry ingredients and beat quickly; pour 
the batter into the buttered muffin pans and bake for 25 min- 
utes in a rather quick oven. 

WHEAT MUFFINS, NO. 2 

1 Pint of Flour. l / 2 Pint of Milk. 

1 Egg. 1 Tablespoonful of Butter. 

1 Teaspoonful of Sugar. 2 54 Teaspoonfuls of Baking Powder. 

54 Teaspoonful of Salt. 

Mix the flour and baking powder, beat the eggs and the 
sugar together, melt the butter, and after adding it to the beaten 
egg and sugar, beat the mixture for 2 minutes ; add the 
salt and milk, and finally the flour and baking powder. Mix 
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thoroughly, and after putting it into buttered muffin pans, bake 
in a hot oven for 25 minutes. 


WHEAT MUFFINS, NO. 3 

One pint flour, 1 cup milk, 2 eggs, 2 teaspoonfuls baking 
powdeT, butter the size of an egg. Beat the yolks of the eggs 
with the butter; then add the whites, well beaten, sift the bak- 
ing powder with the flour and mix all together. 


GRAHAM MUFFINS 

Into a bowl put V/ 2 pints of graham flour, y 2 cupful of 
sugar and y 2 teaspoonful of salt. Into a sieve put y 2 pint 
of wheat flour, a teaspoonful of soda and 2 teaspoonfuls 
of cream of tartar. Mix thoroughly with the flour and sift 
on to the material in the bowl; mix all thoroughly while dry 
and add 2 well-beaten eggs and 1 pint of milk. Fill muffin cups 
about % to the top and bake in a quick oven 25 to 30 minutes. 


CORN MUFFINS, NO. 1 

1 Pint of Flour. 2 Teaspoonfuls of Cream of Tartar. 

1 Cupful of Indian Meal. 2 Eggs. 

H Cupful of Sugar. 1 Pint of Milk. 

1 Teaspoonful of Soda. 1 Tablespoonful of Melted Butter. 

Mix the dry ingredients together. Beat the eggs light, add 
the milk to them and stir into the dry ingredients. Bake 25 
minutes in buttered muffin pans. 2 dozen muffins can be made 
from the quantity given. 


CORN MUFFINS, NO. 2 

1 Cupful of Corn Meal. % Cupful of Butter. 

1 Cupful of Flour. 4 Teaspoonfuls of Baking Powder. 

% Cupful of Sugar. y 2 Teaspoonful of Salt. 

1 Cupful of Milk. 2 Eggs. 

Cream butter; add sugar, yolks, well beaten, flour mixed 
and sifted with corn meal, baking powder and salt, milk and 
beaten whites. Bake in buttered muffin tins 25 minutes in hot 


oven. 


1 Pint of Milk. 

1 Quart of Flour. 

1 Pint of Boiled Rice. 
3 Eggs, well beaten. 


RICE MUFFINS 

2 Tablespoonfuls of Sugar. 

2 Tablespoonfuls Melted Butter. 

1 Teaspoonful of Salt. 

3 Teaspoonfuls of Baking Powder. 
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Mix the sugar, baking powder and salt with the flour and 
rub through a sieve, add the beaten eggs to the milk, stir grad- 
ually into the flour. When a smooth, light paste, add the rice 
and butter; beat thoroughly. Bake from 25 to 30 minutes in 
buttered pans. 

POP OVERS, NO. 1 

2 Cupfuls of Flour. 2 Cupfuls of Milk. 

3 Eggs. y 2 Teaspoonful of Salt. 

Grease gem pans and put them in the oven to get hot. Beat 
the eggs without separating until very light, &dd to them the 
milk and salt; then pour this gradually on the flour, stirring 
all the while; do not add too rapidly or the batter will be so 
liquid that it can not be beaten smooth. Strain through a sieve, 
to remove any little lump that may remain. Take the pan from 
oven, fill quickly y 2 full with this mixture, put into a quick oven 
and bake for about 30 minutes. 

If properly made, and properly baked, they will swell 4 
times their bulk. 

POP OVERS, NO. 2 

1 Cupful of Flour. 2 Eggs. 

1 Cupful of Milk. y 2 Teaspoonful of Salt. 

Beat eggs very light without separating, then add milk, then 
flour and beat all together 5 minutes. Bake in a very hot oven 
from y 2 to 24 °f an hour. 

BRAN MUFFINS 

1 Tablespoonful of Lard or Butter. 2 Cupfuls of Bran. 

1 Egg. 2 Cupfuls of Flour. 

2 Cupfuls of Sour Milk. \ l / 2 Teaspoonfuls of Soda. 

y 2 Cupful of Water. 1 Teaspoonful of Salt. 

Beat the butter and sugar together until creamy; then add 
the egg, well beaten; put the sour milk into a bowl; then add 
the soda dissolved in water, the bran, flour, salt, and egg 
and sugar mixture. Mix thoroughly, put in buttered gem 
pans and bake in a hot oven from 25 to 30 minutes. 

WHEAT CAKES 

\y 2 Pints of Flour. 3 Teaspoonfuls of Baking Powder. 

1 Tablespoonful of Brown Sugar. 2 Eggs. 
y 2 Teaspoonful of Salt. \y 2 Pints of Milk. 

1 Tablespoonful of Melted Butter. 
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Sift together flour, sugar, salt and baking powder. Add the 
milk slowly until a smooth batter is formed. Then add the 
eggs, well beaten, and bake on a hot griddle until a rich brown. 
Serve with maple syrup. 


BUCKWHEAT CAKES 

2 Cupfuls of Buckwheat Flour. y A Teaspoonful of Salt. 

1 Tablespoonful of Quaker Oats. Cake of Fleischmann's Yeast or 

1 Tablespoonful of Molasses. Magic Yeast. 

1 Tablespoonful of Wheat Flour. 

Dissolve the yeast in 34 cupful of water. Put all the 
ingredients in a kettle, add the yeast and 2 cupfuls of lukewarm 
water. Beat thoroughly for about 5 minutes. Let raise over 
night. When ready to bake, add 34 of a teaspoonful of soda. 
Bake on a hot griddle. 


CORN MEAL GRIDDLE CAKES 


1 Cupful of Corn Meal. 

2 Cupfuls of Wheat Flour. 
2 Eggs. 

l A Tablespoonful of Butter. 
Yt Teaspoonful of Salt. 


2 Teaspoonfuls of Sugar. 

2 Cupfuls of Boiling Water. 

2 Teaspoonfuls of Baking Powder. 
V /2 Cupfuls of Milk. 


Put corn meal and butter in a sauce pan, pour the boiling 
water over it, stirring all the time until it is cold. When cold, 
add the milk, flour and the well-beaten eggs, salt, sugar and 
baking powder. Beat for about 5 minutes. Bake on a warm 
griddle. 

RICE GRIDDLE CAKES 


Put a pint of boiled rice to a pint of milk. Let stand 
over night, and in the morning, add V/ 2 pints of flour, a tea- 
spoonful of salt, 1 tablespoonful of sugar and 1 tablespoonful 
of melted butter. Beat the mixture well and add 3 well-beaten 
eggs, a pint of milk and 2 teaspoonfuls of baking powder. Fry 
on a hot griddle. 


RAISED WHEAT WAFFLES 

Warm a pint of milk and add to it 2 tablespoonfuls of melted 
butter, 1 tablespoonful of sugar, / 2 teaspoonful of salt and / 
of a compressed yeast cake. After sifting l/ 2 pints of flour, 
pour this mixture upon it and beat thoroughly; add 2 well- 
beaten eggs, and after covering the dish closely, set it in a 
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warm place so that its contents shall rise. The mixture should 
be light in 6 hours. Have the waffle irons very hot, and after 
rubbing them thoroughly with butter, put into them a thin layer 
of the batter. When the waffles get brown on both sides, which 
will be in about 4 minutes, serve with cinnamon and sugar or 
maple syrup. 

STRAWBERRY SHORT CAKE 

l l /2 Cupfuls Milk. y 2 Teaspoonful of Salt. 

\ l / 2 Pints of Flour. 2 Tablespoonfuls of Butter. 

3 Teaspoonfuls of Baking Powder. 1 Tablespoonful of Sugar. 

Put the butter into the flour; add other ingredients. Have 
2 jelly tins greased well and spread this on with a spoon. 
Bake for about 15 minutes, until brown. Have 2 baskets of 
strawberries picked and cut in halves, sprinkle with Y of a 
cupful of powdered sugar. Remove the cakes and spread 
thickly with butter and then with the berries. 

RYE MUFFINS 

1 Cupful of Rye Flour. y Cupful of Sugar. 

1 Cupful of Wheat Flour. 1 Cupful of Milk. 

1 Teaspoon ful of Salt. 1 Egg. 

4 Teaspoonfuls of Baking Powder. 

Mix and sift dry ingredients; add remaining ingredients; 
beat well. Bake in hot gem pans 20 to 30 minutes. 

BREAD GRIDDLE CAKES 

2 Cupfuls of Soft Bread Crumbs. 2 Tablespoonfuls Melted Butter. 

2 Cupfuls of Milk. 2 Eggs. 

1 Teaspoonful of Salt. 2 Teaspoonfuls of Baking Powder. 

1 Cupful of Flour. 2 Teaspoonfuls of Sugar. 

WAFFLES, NO. 1 

1 Quart of Flour. 3 Cupfuls of Milk. 

3 Teaspoonfuls of Baking Powder. 1 Teaspoonful of Salt. 

y 2 Cupful of Butter, Melted. 3 Eggs. 

Mix flour, baking powder and salt together. Add milk and 
butter and the 3 well-beaten eggs. Bake in waffle iron. 

WAFFLES, NO. 2 

1 Quart of Flour. ^ of a Cupful of Butter. 

1 Quart of Milk 1 Teaspoonful of Salt. 

3 Eggs. 3 Teaspoonfuls of Baking Powder. 
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SALLY LUNN 

1 Pint of Flour. 2 Tablespoonfuls of Sugar. 

1 Egg. Butter l / 2 as Large as an Egg. 

1 Cupful of Milk. 2 Teaspoonfuls of Baking Powder. 

Bake in a quick oven 20 minutes. 


STEAMED GRAHAM BREAD 


\% Cupfuls of Sweet Milk. 
54 Cupful of Molasses. 

1 Teaspoonful of Soda. 

2 Cupfuls of Graham Flour. 

Steam 2 hours. 


% Cupful of Wheat Flour. 

1 Teaspoonful of Salt. 

1 Tablespoonful of Melted Butter. 
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IX. — Salads 


SALADS 

Salads are made with any kind of fish, meats, fruits and 
vegetables, combined with various green vegetables, or they 
may be made of a single vegetable with a sauce. Several vege- 
tables may be combined and dressed with a simple sauce or a 
mayonnaise dressing ; or cooked vegetables may be served 
alone or in combination. Fruits may be used in the same man- 
ner, using a simple sauce or a mayonnaise dressing. The im- 
portant things to be remembered in salad making are, that the 
materials should be of the best quality, the green vegetables 
crisp and fresh, the meat or fish well seasoned, and the fruits 
cold, the oil pure and sweet, and that in most cases the dressing 
should be added at the last moment. There are many kinds of 
salad dressing. The mayonnaise is the cream of all ; even people 
who dislike oil, as a rule, find this by far the most delicate dress- 
ing made. 

MAYONNAISE DRESSING, NO. 1 

For 1 pint of dressing use 3 gills of oil, the yolks of 2 un- 
cooked eggs, y 2 teaspoonful of mustard, y 2 teaspoonful of- salt, 
1 tablespoonful of lemon juice and 2 tablespoonfuls of vinegar, 
Yi o of a teaspoonful of cayenne pepper, 2 tablespoonfuls of 
whipped cream. 

In order to succeed in making a mayonnaise dressing, it is 
necessary to have all the materials cold. Let the oil stand in 
the refrigerator for 1 hour before using. Put the yolks of the 
eggs in the bowl and beat them with a Dover beater until the 
mixture is light and thick. Now begin to add the oil, a few drops 
at a time. Each time the oil is added, beat until it is thorough- 
ly blended with the other ingredients. As soon as the mixture 
becomes thick and ropy the oil may be added more freely. Be- 
ginning at this stage, the vinegar and lemon juice may be added 
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K teaspoonful at a time. When the dressing gets so thick 
that the beater will hardly turn, the oil may be added in larger 
quantities — about a tablespoonful at a time. As soon as all the 
vinegar and lemon juice have been added, then add mustard, 
salt and pepper. Mix until thick and smooth ; then add the 
whipped cream. 


BOILED SALAD 

Yolks of 10 Eggs. 

1 Teaspoonful of Mustard. 

1 Teaspoonful of Salt. 

V* of a Teaspoonful of Celery Seed. 
V\ Teaspoonful of White Pepper. 


DRESSING, NO. 1 

He of a Teaspoonful of Cayenne 
Pepper. 

K Cupful of Sugar. 

% Cupful of Butter. 


Beat yolks very light, add sugar and other ingredients; 1 
cupful of mild, white vinegar. Pour egg mixture into boiling 
vinegar and butter; stir until thick. This keeps, if sealed in 
a glass jar, for 2 weeks. When ready to use, add 1 cupful of 
whipped cream to 1 cupful of dressing. 


BOILED MAYONNAISE DRESSING, NO. 2 

Yolks of 5 Eggs. Vio Teaspoonful of Cayenne Pepper. 

% Cupful of Butter. 1 Teaspoonful of Salt. 

1 Teaspoonful of Mustard. l / 2 Cupful of Vinegar. 

1 Teaspoonful of Sugar. 

Put vinegar, butter, salt, pepper, mustard and sugar into 
a double boiler ; let it come to the boiling point ; have the yolks 
of the eggs beaten light and thick ; then add slowly to the in- 
gredients in the kettle, stirring all the time until it thickens. 
Remove from the fire and set away to cool. When cold, add 1 
cupful of whipped cream. 


SALAD DRESSING, NO. 3 

3 Eggs. 1 Teaspoonful of Salt. 

1 Cupful of Vinegar. 1 Tablespoonful of Flour. 

y 2 Cupful of Milk. 1 Teaspoonful of Butter. 

Vi Teaspoonful of Mustard. M .4 Teaspoonful of Cayenne Pepper. 

1 Teaspoonful of Sugar. 

Put vinegar, milk and butter in a double boiler. Add other 
ingredients. When it comes to the boiling point, add the 3 well- 
beaten eggs, stirring all the time until done. Remove from 
the fire, and when cool, add 2 tablespoonfuls of cream. 
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FRENCH DRESSING 

Into a bowl put l / 2 teaspoonful of salt, *4 teaspoonful of 
white pepper, teaspoonful of cayenne pepper, y 2 teaspoon- 
ful of mustard. Then add 3 tablespoonfuls of olive oil, 1 table- 
spoonful of vinegar, y 2 tablespoonful of lemon juice. Mix all 
together and beat until thick. 

RUSSIAN DRESSING 

y 2 Teaspoonful of Salt. l / 2 Teaspoonful of Mustard. 

y 2 Teaspoonful of Paprika. y Teaspoonful of Sugar. 

Put into a bowl and add 3 tablespoonfuls of oil, 1 y 2 table- 
spoonfuls of vinegar and 1 teaspoonful of lemon juice. Mix 
thoroughly. Serve at once. 

TOMATO SALAD 

Take 6 ripe tomatoes, pour boiling water over them, let stand 
for 1 minute, pour off and peal, stand on ice until thoroughly cold. 
When cold, cut in halves and serve on lettuce with mayonnaise 
dressing. 

SPANISH SALAD 

One can of pimentoes chopped fine, 3 hard boiled eggs, 
chopped fine, 8 olives chopped fine. Mix all together, and serve 
on lettuce leaves with Spanish dressing garnished with halves 
of olives. 

APPLE SALAD 

Scoop out the center of 6 red apples with a vegetable 
scoop. Mix with equal parts of finely chopped apple and 
celery and y 2 pint of boiled dressing. Fill apples and serve on 
a bed of water cress. 

POTATO SALAD NO. 1 

Two cupfuls of potatoes scooped out in little balls with the 
vegetable scoop and boil in salt water until tender, drain and set 
away to cool ; when cold add 1 cupful of celery cut in small 
pieces, 2 hard-boiled eggs, sliced, 1 tablespoonful of minced 
onion. Season with y 2 a teaspoonful of salt, and y of a tea- 
spoonful of pepper. Mix with y 2 pint of mayonnaise dressing 
and serve on a bed of water cress. 
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POTATO SALAD NO. 2 

2 Cupfuls of Boiled Potatoes, Cut Ya Cupful of Celery, 
in Dice. 1 Tablespoonful of Chopped Onion. 

Mix with 1 cupful of boiled dressing, and serve on water- 
cress. 

WALDORF SALAD 

Yz Cupful of Celery. Ya Cupful of Walnuts, cut in small 

Yz Cupful of Apples. pieces. 

Add 1 dozen currants. Mix with mayonnaise dressing and 
serve on lettuce ; garnish with curled celery. This amount 
will serve 6 people. 

FRENCH SALAD 

Ya Cupful of Walnuts. 1 Banana. 

1 Grape Fruit. Ya Pound of White Grapes. 

1 Orange. 

Cut all in small pieces. Mix with mayonnaise dressing and 
serve on lettuce. 

PINEAPPLE SALAD 

Peel the pineapple and cut in round slices. Put each slice 
on a crisp lettuce leaf. Have ready 3 hard boiled eggs, put 
through the potato-ricer, the yolks and whites separate. Put 1 
tablespoonful of the whites on the pineapple, a tablespoonful of 
the yolks and then a teaspoonful of mayonnaise dressing. You 
can use French dressing if preferred. 

BANANA AND PEANUT SALAD 

Peel bananas, and cut in small pieces about y 2 inch long. 
Have 1 cupful of peanuts rolled fine. Roll each piece of a banana 
in French dressing, then in the rolled peanuts. Serve about 4 
pieces of banana on a crisp lettuce leaf. 

ASPARAGUS SALAD, NO. 1 

Butter a mold and line the inside with asparagus tips. 
Pour a little chicken aspic in the mold, and when set, arrange 
alternately slices of hard-boiled eggs and asparagus tips. Pour 
over this y 2 cupful of chicken aspic. Stand in a cool place 

2 hours. When ready to serve, remove from the mold and 
take 2 tablespoonfuls from the top and fill with mayonnaise 
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dressing; garnish with a border of white lettuce leaves and 
slices of hard-boiled eggs. 

EGG SALAD 

Cut 3 hard-boiled eggs, lengthwise, in 6 pieces each; cut 
8 radishes in crosswise slices. Arrange in layers on a bed of 
crisp lettuce and garnish with radish tube rose. 

SPINACH SALAD 

Two cupfuls of cold, cooked and seasoned spinach, 3 hard- 
boiled eggs, chopped fine. Press into timbale molds, chill and 
remove. Arrange on crisp lettuce, cover with French dressing. 
Garnish salad with egg arranged like daisies. 

CHEESE SALAD 

Mix 2 cakes of Philadelphia cream cheese with l / 2 cupful of 
walnut meats, chopped, and y 2 cupful of chopped pimentos; 
season with % teaspoonful of salt and % teaspoonful of cayenne. 
Press all together in a piece of oiled paper and set on the ice 
to chill. When thoroughly chilled, cut in small squares and 
arrange 4 or 5 pieces in nests of lettuce; garnish with strips of 
pimentos and serve with Spanish dressing. 

TOMATO SALAD 

Stuffed With Apple, Celery and Walnuts 

Peel medium-sized tomatoes, cut off the tops and remove 
the seeds and soft pulp. Cut in small pieces apples, celery and 
walnuts ; mix with mayonnaise dressing, stuff tomatoes and serve 
on crisp lettuce leaves. 

TOMATO ASPIC 

One-half pint of strained tomatoes, y 2 box of Cox’s gela- 
tine, dissolved in *4 cupful of cold water; let it stand about 
10 minutes; then add tomatoes, a bay leaf, a slice of onion, 1 
teaspoonful of lemon juice, J4 of a teaspoonful of salt, % of a 
teaspoonful of pepper, ]/ 2 of a teaspoonful of beef extract or y 2 
of a cupful of stock. Put in double boiler and let come to the 
boiling point. Strain and put in small moulds to harden, remove 
from moulds and serve on crisp lettuce with mayonnaise dressing. 
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PINEAPPLE SALAD 

Take 1 nice fresh pineapple, wash it thoroughly, cut off 
all the dead leaves. Cut pineapple in center, and scoop out all 
the inside. Cut it up in small pieces; also 1 grape fruit, 1 orange, 
of a pound of white grapes ; mix all together with y 2 pint of 
boiled mayonnaise dressing, fill pineapple and serve on a bed 
of lettuce. 

ENDIVE SALAD 

Take y 2 pound of endive, separate each leaf, and wash 
thoroughly, being careful not to break. Put on ice until 
thoroughly chilled. Place in a salad bowl and serve with a 
Spanish dressing. 

CHICKEN SALAD 

Free cold cooked chicken of skin, fat and bones and cut 
it in cubes. Put 1 quart of the meat in a bowl with marinade 
made by mixing 3 tablespoonfuls of vinegar and 1 of oil, 1 
teaspoonful of salt and y^ of a teaspoonful of pepper. Stir 
well and place in the refrigerator for 1 hour ; cut in thin slices 
enough of the white tender part of celery to make a generous 
pint. Wash this in cold water and put it in the refrigerator 
with pieces of ice on top. At serving time, remove the ice and 
drain all the water from the celery. Wipe dry. Mix the celery 
with the chicken and add y 2 pint of mayonnaise dressing. Ar- 
range the salad on a flat dish, mask it with y 2 pint of mayonnaise, 
and garnish with crisp lettuce leaves, shredded celery and olives. 

LETTUCE SALAD 

One head of lettuce, wash, drain and dry. Place leaves to- 
gether, roll and cut in narrow strips. Place on salad bowl. Have 
ready 2 peppers, 1 red and one green, chop fine, sprinkle over 
lettuce and serve with French dressing. 

SHRIMP SALAD 

For this salad there will be required a can of shrimps, the 
hearts of 2 heads of lettuce, and a generous y 2 pint of mayonnaise 
dressing. Remove the shrimps from the can to a large bowl full 
of ice water, and after rinsing them, drain off all the water. Cut 
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each one in 2 or 3 pieces, place in a bowl and sprinkle upon 
them a marinade made of a tablespoonful of oil and 2 of vine- 
gar, y 2 teaspoonful of salt and a y of a teaspoonful of pepper, 
Let them stand on ice for 2 hours. Arrange the leaves of the 
lettuce in the form of shells on a flat dish. Mix % of the dress- 
ing with the shrimp and put a tablespoonful of the mixture in 
each shell. Drop into each shell also a teaspoonful of the re- 
maining dressing and then serve salad. The lettuce, of course, 
must be perfectly clean and crisp. 

CUCUMBER ASPIC 

Three cucumbers and y of an onion, chopped fine. Soak in 

1 y 2 pints of cold water with a bay leaf, y of a teaspoonful of 
salt and % 0 of a teaspoonful of pepper. Dissolve 1 box of Cox's 
gelatine in % of a pint of cold water. Add to the liquid strained 
from the cucumbers and heat until gelatine is dissolved. When 
cold and thick, but not set, add chopped cucumbers and mold. 

CABBAGE SALAD 

2 Cupfuls of Cabbage, Shredded y 2 Teaspoonful of Worcestershire 

Fine. Sauce. 

1 Cupful of Celery, Cut in Small y 2 Teaspoon ful of Celery Seed. 

Pieces. 1 Cupful of Boiled Dressing. 

y 2 Teaspoonful of Onion Juice. 

Serve on crisp cabbage leaves. 

BEET SALAD 

One cupful of cold boiled beets cut the size of a dice, 1 
cupful of celery cut in small pieces. Mix with of a pint of 
cooked salad dressing. Serve on lettuce leaves and garnish with 
radishes made into tube roses. 

ORANGE SALAD 

Three oranges ; remove every particle of the skin, separate 
into sections; 1 cupful of white grapes; remove skin and seeds; 
cut in halves and serve both on lettuce with French dressing. 

ASPARAGUS SALAD, NO. 2 

One can of asparagus tips, and set on ice until thoroughly 
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chilled ; remove from the can and serve on lettuce leaves with 
French dressing. 

FRENCH PEA SALAD 

One can of French peas; drain and arrange lettuce leaves 
in salad bowl. Put peas in center and heap mayonnaise dress- 
ing on top. 

LOBSTER SALAD 

Prepare 1 lobster ; cut meat in rather small pieces, mix with 
it the green fat and the coral, 3 ^ of a teaspoonful of salt, y 2 of 
a cupful of celery cut in small pieces. Mix with mayonnaise 
dresing and serve on water cress. 

RUSSIAN SALAD 

1 Cucumber. 1 Stalk of Celery. 

1 Tomato. 1 Bunch of Radishes. 

Cut all up fine; then add 1 teaspoonful of minced onion. 
Mix with French dressing and serve on lettuce leaves. This 
amount will serve 6 people. 

GRAPE FRUIT SALAD 

Peel grape fruit, remove every particle of the skin, separate 
into sections. Serve small sections on a lettuce leaf with mayon- 
naise dressing. 

MOCK CHICKEN SALAD 

2 Pounds of Chicken Halibut. 1 Can of Pimentos. 

1 Bunch of Celery. 1 Tablespoonful of Chopped Parsley. 

1 Bunch of Radishes. 1 Tablespoonful of Onion Juice. 

Yi Dozen Olives. 

Boil the fish 20 minutes in water well salted. Pick it to 

pieces while hot, removing skin and bones. Cut celery, olives 

and radishes in small pieces. Chop pimentos and parsley very 
fine ; add onion juice. Add all the ingredients to the fish and 
mix with pint of mayonnaise dressing. Serve on crisp lettuce 
leaves. 

TUNA FISH SALAD 

1 Can Tuna Fish. 1 Bunch of Radishes. 

1 Sweet Green Mango. 1 Cupful of Celery. 

Cut all very fine, mix with boiled salad dressing and serve 
with lettuce or water cress. 
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X. — Pastry 


PIE CRUST 

If you want your pie crust to come out flaky and not take 
up the juice of the fruit or other fillings, brush the under crust 
with the partly beaten white of an egg before putting in the 
filling. 


HOW TO LINE PLATES FOR PIES 

This applies only to squash, pumpkin and custard pies. 
Roll the pastry a little larger than the plate and about of 
an inch thick. Cover the plate with the paste, being careful 
not to shut in air between the paste and the plate. It is a good 
plan to lift one side of the paste and lower it slowly, passing 
the left hand over it from the center to the edge as it touches 
the plate. This will force out any air that may have lodged 
under the plate. Roll it up until it rests on the edge of the 
plate, the roll part being underneath. There will be a thick 
edge all around the plate. Pinch this with the thumb until a 
thin scalloped wall is formed. 

PUFF PASTE FOR PIES 

1% Pounds of Flour. x / 2 Pound of Butter. 

y 2 Pound of Lard. 1 Teaspoonful ot Salt. 

2 Teaspoonfuls of Sugar. 1 Scant Cupful of Ice Water. 

Put flour, salt and sugar into a chopping bowl, then add 
the lard and butter; chop all together until the butter and lard 
are thoroughly mixed with the flour; then add the water and 
continue chopping. When well mixed, sprinkle the bread 
board with flour, turn the paste on it and roll into a thin sheert; 
then fold up the ends and roll again until thin ; then fold and roll 
slightly, put in a covered dish and stand on ice for 24 hours; 
then it is ready for use. 
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PLAIN PASTE WITH LARD OR BUTTER 

3 Cupfuls of Sifted Flour. y 2 Cupful of Lard. 

y 2 Cupful of Butter. 1 Teaspoonful of Salt. 

y 2 Cupful of Ice Water. 1 Teaspoonful of Sugar. 

Put flour, salt and sugar in a chopping bowl, then add the 
lard and butter; chop all together until the butter and lard are 
thoroughly mixed with the flour, then add the water and con- 
tinue chopping. When well mixed, sprinkle the bread board with 
flour, turn the paste on it and roll into a thin sheet. Stand in 
a cool place for 3 or 4 hours. You can use all lard if you desire. 
This is better made the day before it is used. 

PUMPKIN PIE 

2 Tablespoonfuls Sherry Wine. J4 Teaspoonful of Salt. 

1 Cupful of Pumpkin. 1 Teaspoonful of Cinnamon. 

1 Cupful of Milk. y 2 Teaspoonful of Ginger. 

y 2 Cupful of Sugar. ^ Teaspoonful of Nutmeg. 

Mix all together and strain through a fine sieve. Add 1 
tablespoonful of melted butter and 1 tablespoonful of molasses. 
Have 2 well-beaten eggs and pour the mixture over them. Line 
a pie plate with good, rich crust, put in the oven, and bake for 
of an hour. 

CUSTARD PIE 

Three eggs, well beaten, without separating, y 2 cupful 
of sugar, i y teaspoonful of salt, 2 cupfuls of milk, slight 
grating of nutmeg. Pour into crust and bake until firm in the 
center. 

PEACH PIE 

Line a pie plate with good rich pastry. Fill with peaches, 
peeled and halved. Stir 1 teaspoonful of flour into a y 2 cupful of 
sugar. Sprinkle over the peaches. Add 1 tablespoonful of butter 
cut in small pieces. Bake with an upper crust for 
hour. 

ONE CRUST APPLE PIE 

Pare and cut in halves tart apples. Line a pie 
rich crust. Fill with the apples, sprinkling with 
sugar and grating of nutmeg, y 2 tablespoonful 
in small pieces. Put in a hot oven and bake until 
done. 
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WASHINGTON CREAM PIE 

Bake a sponge cake in 2 layers. Put together with whipped 
cream, sweetened and flavored to taste. Decorate with candied 
cherries, pecans and almonds. Serve very cold. 

COCOANUT PIE 

Three eggs, *4 cupful of sugar, 2 cupfuls of milk, % tea- 
spoonful of salt, a slight grating of nutmeg and y 2 cupful of 
cocoanut. Line a pie pan with good rich pastry, pour in the 
custard and bake for about 40 minutes. 

BLACKBERRY PIE 

Line a deep pie pan with chopped paste. Take 3 cupfuls of 
blackberries, *4 a cupful of sugar. Cover with an upper crust 
and bake Y\ of an hour. 

CHOCOLATE PIE 

2 Cupfuls of Milk. Volks of 2 Eggs. 

% Cupful of Sugar. 1 Tablespoonful of Butter. 

3 Tablespoonfuls of Corn Starch. y Cupful of Grated Chocolate. 

Heat the milk, sugar and chocolate together. When hot add 
corn starch moistened in a little cold milk. Then add the beaten 
yolks of the eggs. Let all come to the boiling point. Remove 
from the fire and let cool ; when cold, add 1 teaspoonful of vanilla. 
Line a pie tin with good crust, bake and when done pour the 
mixture into it. Beat the whites of 2 eggs until very light, add 
1 l /i tablespoonfuls of powdered sugar, J4 teaspoonful of vanilla. 
Spread on top of the pie and brown in the oven. 

MOLASSES PIE 

3 Tablespoonfuls of Sugar. y 2 Tablespoonful of Butter. 

1 Tablespoonful of Flour. 

Rub all together and spread on the pie crust. Then lay 
strips of pie crust over this and pour over all a scant y 2 cupful 
of molasses mixed with 1 teaspoonful of vinegar. Put in the 
oven and bake y 2 hour. 

RAISIN PIE 

Two cupfuls of seeded raisins, cover with 1 cupful of water 
and stew '/> hour. Add y 2 a cupful of sugar and 2 teaspoonfuls 
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of flour to the raisins. Let boil 5 minutes. Line a pie plate with 
good crust. Put in the raisins and slice 2 apples over the top. 
Cover with a top crust and bake. 

APPLE PIE 

Slice 1 pint of good cooking apples. Add y 2 a cupful of 
sugar, yi teaspoonful of nutmeg. Line a pie plate with good 
crust. Put in apples, sugar and nutmeg also 1 tablespoonful of 
butter cut in small pieces and 2 tablespoonfuls of water. Cover 
with an upper crust and bake for about % of an hour. 

CREAM LEMON PIE 

54 Cupful of Butter. 54 Cupful of Sugar. 

1 Vi Cupfuls of Flour. 54 Cupful of Milk. 

1 Egg. 254 Teaspoonfuls of Baking Powder. 

54 Teaspoonful of Lemon. % Teaspoonful of Salt. 

54 Teaspoonful of Vanilla. 

Cream butter and sugar together and add egg well beaten. 
Stir dry ingredients and add alternately with milk to the first 
mixture. Add flavoring and bake in 2 layers. 

FILLING 

1 Tablespoonful of Corn Starch. 1 Tablespoonful of Flour. 

1 Pint of Milk. 2 Eggs. 

1 Lemon. *4 Cupful of Sugar. 

1 Teaspoonful of Butter. 

Put milk in a double boiler, and when it comes to the boiling 
point add flour and corn starch, which has been dissolved in a 
little of the cold milk, add the grated rind of the lemon. Boil 5 
minutes, stirring constantly. Beat the yolks of the eggs and the 
sugar until light, add lemon juice and add this to the mixture and 
cook 2 minutes. Set away to cool, when cold, beat the whites to 
a stiff froth, add iy 2 tablespoonfuls of powdered sugar, y 2 of a 
teaspoonful of lemon juice, put the mixture between the layers 
and on top of layer, then cover with the meringue. Put in the 
oven to brown. Serve cold. 

ORANGE CREAM PIE 

Line a pie pan with good rich pie crust. Turn the pan 
upside down put the crust on the outside and bake in the oven 
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about 15 minutes, running the fork through so the air can escape. 
When done fill with the following: Beat thoroughly the yolks 
of 2 eggs with ^ of a cupful of sugar. Add 1 tablespoonful of 
flour and 1 tablespoonful of com starch dissolved in a little cold 
water. Pour it into 1 pint of boiling milk, the grated rind of 1 
orange and let cook 3 minutes. Remove from the fire. When 
cold, add the juice of 1 orange. Then pour into the baked crust. 
Beat the whites of the eggs until light. Add V/ 2 tablespoonfuls 
of sugar. Flavor with a ^ of a teaspoonful of orange juice. Put 
in the oven and brown. Serve cold. 

LEMON PIE 

Take 2 cupfuls of boiling water, y 2 cupful of corn starch 
dissolved in 3 tablespoonfuls of cold water. When it begins to 
boil place in double boiler, then add of a teaspoonful of salt, 
and the grated yellow rind of 1 lemon, and 1 teaspoonful of 
butter. Beat the yolks of 3 eggs until very light. Add £4 of a 
cupful of sugar. Add this to the boiling mixture, and the juice 
of 2 lemons. Stand away to cool and when cold, if too thick, add 
J4 of a cupful of milk. Have a deep plate lined with very rich 
pie crust. Bake, and when baked, add the custard. Have ready 
2 well-beaten whites of the eggs with 2 tablespoonfuls of 
powdered sugar, y 2 of a teaspoonful of lemon juice. Spread over 
the pie and place in the oven until a golden brown. Set away 
to cool. 


JELLY PIE 

4 Eggs, Reserving Whites of 2. 1 Cupful of Jelly. 

1 Cupful of Sugar. % Cupful of Butter. 

Mix thoroughly and bake with one crust. When done, cover 
with meringue and brown. 

BLUEBERRY PIE 

Line a deep pie pan with chopped paste, brush with the 
beaten white of an egg. This prevents the crust from soaking 
the juice. Add 1 pint of blueberries, y 2 cupful of sugar. Mix 
1 teaspoonful of flour with the sugar. Pour over the berries with 
1 tablespoonful of tea. Cover with crust and bake J4 of an hour. 
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CRANBERRY PIE 

Take ripe cranberries, and with a knife split each one in two, 
until you have lyZ cupfuls. Put in a dish and pour over 
cupful of sugar, % cupful of water and tablespoonful of flour. 
Stir all together, then put into the crust. Cover with an upper 
crust and bake the same as blueberry pie. 

DAINTY FIG TARTLETS 

Vi Pound of Dried Figs. y 2 Cupful of Chopped English Wal- 

3 Tablespoonfuls of Sugar. nut Meats. 

2 Eggs. A Few Drops of Lemon Juice. 

$4 Pint of Water. 

Line some tartlet tins with pastry. Cut the figs into small 
pieces and simmer them in the water for hour, then add 1 
tablespoonful of the sugar. Remove fromi the fire and cool, then 
add the nut meats and the yolks of the eggs well beaten. Divide 
the mixture into the prepared tins and bake in a hot oven until 
brown. Make a meringue with the whites of the eggs, the 
remainder of the sugar and the lemon juice. Spread on the top 
of the tartlets and brown slightly. 

CHANTLEY TARTS 

Take fluted patty tins, turn them upside down, cover with 
puff paste. Stand in a pan and bake in a hot oven for about 10 
minutes. Before putting in the oven run a fork through them 
in several places so the air can escape. Fill with strawberry 
jam. Serve with whipped cream. 

APPLE TARTS 

Fill tarts with apple sauce, add 1 teaspoonful of butter. 

PEACH TARTS 

Fill tarts with peach butter and have baked a few straws of 
the puffed paste the size of the patties. Place on top and Serve. 

CURRANT TARTS 

Prepare the same as strawberry tarts. 
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MINCE MEAT 

Four pounds of a round of beef, cover with boiling water and 
let it simmer 5 hours, then let it cool in the water, and when it 
is cold free it of fat and chop fine, but not to a powder, add to it 
3 quarts of pared and chopped apples, 1 pint of fine-chopped suet, 
1 quart of stoned, and chopped raisins, 1 quart of currants, 1 pint 
of molasses, 3 pints of sugar, *4 cupful of cinnamon, 34 
tablespoonful of cloves, 1 tablespoonful of allspice, 1 table- 
spoonful of maze, 2 grated nutmegs, 2 tablespoonfuls of salt, J4 
pound of citron cut in thin strips, 1 glass of currant jelly. 
Mix these ingredients thoroughly with the hand and then add 
234 quarts of good cider. Let the mince meat stand over night 
and in the morning after heating it slowly to the boiling point, 
let simmer 1 hour on the back of the range. When cooked, bring 
again to the boiling point. Seal in glass jars until ready for use. 

You may use wine or brandy when you put the mince meat 
away or when making the pies. 
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XL — Puddings and Desserts 


QUEEN OF PUDDINGS 

Soak 1 pint of fine bread crumbs in 1 quart of milk for ^2 
hour, then add 1 cupful of sugar and the beaten yolks of 4 eggs, 
the grated rind of a lemon, and 1 tablespoonful of butter. Mix 
all together and bake % of an hour. Whip the whites of the 
eggs stiff. Add 2 tablespoonfuls of powdered sugar and 1 tea- 
spoonful of lemon juice. Spread ^ of a cupful of preserved 
strawberries over the pudding, then the whites of the eggs. 
Bake in the oven until a light brown. 


CARAMEL CUSTARD 

For the caramel put ^4 cupful of sugar in a small frying 
pan and place on the fire. When it is melted and beginning to 
brown, add 2 tablespoonfuls of water. Stir until dissolved ; 
cover the bottom of greased custard cups with this caramel. For 
the custard, break 4 eggs without separating; beat, and add 2 
cupfuls of milk and cupful of sugar. Fill custard cups and 
put into a baking pan filled with hot water. Bake in a moderate 
oven 25 minutes. 

PLUM PUDDING 


4 Cupfuls of Fine Bread Crumbs. 
H Cupful of Brown Sugar. 
l / 2 Cupful of Molasses. 

1 Cupful of Flour. 

y 2 Cupful of Citron, Cut Fine. 

1 Teaspoonful of Soda. 
y 2 Teaspoonful of Salt. 
l /4 Teaspoonful of Cloves. 

Mix all together, put in 
with golden sauce. 


1 Wine Glassful of Brandy. 

1 Cupful of Beef Suet, Chopped 
Fine. 

1 Cupful of Sweet Milk. 

2 Cupfuls of Seeded Raisins. 

2 Teaspoonfuls of Cream of Tartar. 
2 Teaspoonfuls of Cinnamon. 

% Teaspoonful of Nutmeg. 

a mold and steam 5. hours. Serve 


HOT CHOCOLATE PUDDING. 


y 2 Cupful of Sugar. 
y 2 Cupful of Milk. 

Cupfuls of Flour. 
2 Eggs. 

y 2 Cupful of Butter. 


y 2 Cupful of Grated Sweet Choco- 
late. 

y 2 Teaspoonful of Baking Soda. 
y 2 Teaspoonful of Vanilla. 
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Cream butter and sugar together. Add milk, soda, flour, 
chocolate and eggs well beaten. Mix all together and bake in a 
tube pan for 25 minutes. 

SAUCE FOR CHOCOLATE PUDDING 

K of a Pound of Sweet Chocolate, y 2 Pint of Water. 

Grated. 3 Tablespoon fuls of sugar. 

Boil 20 minutes ; add 1 teaspoonful of vanilla. Turn pudding 
out on a flat dish and pour sauce over it. Fill the center with 
1 pint of whipped cream. Serve pudding and sauce hot. 

CREAM CORNSTARCH PUDDING 

Put 1 pint of milk in a double boiler, and when it comes to 
the boiling point, add 3 tablespoonfuls of cornstarch which has 
been moistened with 4 tablespoonfuls of milk. Stir into the hot 
milk and cook until it thickens; add a teaspoonful of salt 

and ]/2 cupful of sugar. Pour this mixture over the whites 
of the eggs beaten to a stiff froth. Put into a mold and let 
stand for about 1 hour. Serve with custard sauce. 

CUSTARD SAUCE 

1 Cupful of Milk. Yolks of 3 Eggs. 

Yt Cupful of Sugar. 1 Teaspoonful of Cornstarch. 

Beat the eggs and sugar together lightly and moisten corn- 
starch with 2 tablespoonfuls of cold milk. Add this to the eggs 
and sugar and then to the boiling milk. Let cool, and when 
cold, add 1 teaspoonful of vanilla. Pour over the pudding and 
serve. 

APPLE PUDDING 

1 Pint of Flour. 2 Tablespoonfuls of Butter. 

1 Egg. 1 Cupful of Sugar. 

1 Tablespoonful of Baking Powder. % Teaspoonful of Salt. 

Yz Cupful of Water. 2 Quarts . of Pared and Quartered 

Yu Teaspoonful of Nutmeg. Apples. 

1 Cupful of Milk. 

Put apples, sugar (less 2 tablespoonfuls), nutmeg and water 
into a deep pudding dish ; place in a moderate oven for 25 min- 
utes. Mix well in a sieve and then rub through it the flour, 
baking powder, salt and the 2 tablespoonfuls of sugar. Add the 
milk and egg, well beaten. Stir with a spoon until a smooth 
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dough is formed; then add the melted butter. Remove from 
the oven and spread the batter on top of the apples, return the 
pudding dish to the oven, and after increasing the heat, bake for 
25 minutes. 

HARD SAUCE 

y 2 Cupful of Butter. 1% Cupfuls of Powdered Sugar. 

Beat butter to a cream, add gradually the sugar and beat 
until very light; add 1 teaspoonful of vanilla. Serve. 

RICE PUDDING 

Wash y 2 cupful of rice in 3 or 4 waters; put in a pudding 
dish with 2 quarts of milk, y cupful of sugar, y 2 cupful of raisins 
and a slight’ grating of nutmeg. Bake in a very slow oven for 

3 hours ; add the raisins the last hour. Serve cold. 

STEAMED BLUEBERRY PUDDING 

4 Cupfuls of Blueberries. 2 Cupfuls of Flour. 

1 Cupful of Sugar. 4 Teaspoonfuls of Baking Powder. 

2 Tablespoonfuls of Butter. Cupful of Milk. 

y 2 Teaspoonful of Salt. 

Mix flour, baking powder and salt; add butter, mix until 
mealy, add milk. Put sugar and berries in the bottom of a 
buttered baking dish. Cover the flour with mixture and steam 50 
minutes. Serve in dish in which it is steamed. 

FRENCH COCOANUT PUDDING 

1 Quart of Milk. x / 2 Cupful of Grated Cocoanut. 

3 Tablespoonfuls of Cornstarch. y 2 Cupful of Sugar. 

Yolks of 4 Eggs. A Little Salt. 

Put part of the milk, salt and sugar on the stove and let 
boil; dissolve the cornstarch in the rest of the milk, stir into 
the boiling milk and add the eggs and a cupful of grated cocoa- 
nut. Flavor with vanilla. Frosting: The whites of 4 eggs, 

beaten to a stiff froth, y 2 cupful of sugar, flavor with lemon. 
Spread it on pudding and put in the oven to brown. Sprinkle 
with cocoanut. 

IRISH MOSS 

1 Pint of Milk. 1 Tablespoonful of Irish Moss. 

Put the milk in a double boiler, wash the moss and add to 
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the milk. Cook about 15 minutes; strain. Add 1 y 2 tablespoon- 
fuls of sugar, y 2 teaspoonful of vanilla. Put in small molds 
to harden. Serve with sugar and cream. 

BROWN BETTY PUDDING 

Three pints of apples cut in thin slices, 1 quart of stale 
bread broken in small pieces and y cupful of sugar. Grease 
a pudding dish and put a layer of bread in the bottom of it ; then 
a layer of apples, a slight grating of nutmeg y 2 of the sugar. 
Have a layer of bread on top with the remainder of the sugar and 
1 tablespoonful of butter cut in small pieces, and a grating of 
nutmeg. Pour over the pudding y cupful of cold water and 
bake y of an hour. Serve with cream or hard sauce. 

SNOW BALLS, NO. 1 

l / A Cupful of Butter. Whites of 3 Eggs. 

Yi Cupful of Sugar. 2 Cupfuls of Flour. 

3 Teaspoonfuls of Baking Powder. l / 2 Cupful of Milk. 

Cream butter. Add sugar, flour and baking powder alter- 
nately with the milk. Beat well, and add the whites of the eggs, 
well beaten. Steam 50 minutes in buttered cups. Serve with 
strawberry sauce. 

SNOW BALLS No. 2 

y 2 Cupful of Butter. 3 Teaspoonfuls of Baking Powder. 

1 Cupful of Sugar. J4 Teaspoonful of Salt. 

y 2 Cupful of Milk. Whites of 4 Eggs. 

2*4 Cupfuls of Flour. 

Steam 55 minutes in cups. Roll in powdered sugar; garnish 
with whole strawberries. 

TAPIOCA CREAM PUDDING 

3 Pints of Milk. Rind and Juice of 1 Orange. 

1 Pint of Cold Water. 3 Eggs. 

1 Teacupful of Tapioca. iy Cupfuls of Powdered Sugar. 

y 2 Teaspoonful of Salt. 

Wash the tapioca and soak it in cold water over night. In 
the morning, put the tapioca, milk and grated rind of the 
orange in a double boiler. Cook for y 2 an hour. Meanwhile, 
separate the yolks of the eggs from the whites, put the whites 
in a cool place ; beat all together the yolks, orange juice, salt and 

1 cupful of sugar. At the end of y 2 an hour, gradually pour 
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the boiling tapioca upon the egg mixture, stirring all the while. 
Then turn into a pudding dish. Beat the whites of the eggs 
to a stiff dry froth, and gradually beat into this froth the re- 
maining sugar. Spread over the pudding and then cook for 30 
minutes, with the oven door open. Set away to cool. Serve cold. 


APPLE DUMPLINGS 

Peel and cut in y 2 good cooking apples, removing cores. 
Then fill the cavities with sugar and place the halves together, 
prepare dough as for biscuit, roll thin, and cut in pieces large 
enough to wrap around each apple. Steam 45 or 50 minutes. 
Serve with sauce. 


BAKED APPLE DUMPLINGS 

Peel and core y 2 dozen medium-sized apples. Make the 
crust the same as for tea buscuit and roll about of an 
inch thick. Cut in round pieces crust to cover each apple, and 
grate slightly with nutmeg. Place apple on the dough and fill 
the cavity with sugar. Press the dough firmly together and put 
in a greased pan. Bake 1 hour in a slow oven. Serve with 
cream or hard sauce. 


BREAD PUDDING 


2 Cupfuls of Bread Crumbs. 
4 Cupfuls of Milk. 

3 Eggs. 

% Teaspoonful of Nutmeg. 


]/ 2 Cupful of Sugar. 

*4 Teaspoonful of Salt. 

1 Tablespoonful of Butter. 
y 2 Cupful of Raisins. 


Soak bread in milk ; add beaten eggs and remaining in- 
gredients. Bake 1 hour. Serve with hard sauce. 


WALNUT PUDDING 

y 2 Pint of Cream, Whipped. % Pound of Marshmallows. 

1 Pound of English Walnuts, Shelled. 

Make it 3 hours before needed. 


SOUFFLE DE RUSSE 

2 Quarts of Milk. 3 Eggs. 

1 Ounce of Gelatine. 4 Tablespoonfuls of Sugar. 

Put the gelatine in the milk; when it comes to the boiling 
point add the sugar to the yolks of the eggs, well beaten. Have 
the whites beaten very light. Flavor with 3 tablespoonfuls of 
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wine, or 1 teaspoonful of vanilla extract. Then pour slowly over 
the whites of the eggs, beating all the time. Put in mold. Set 
in a cool place for 2 hours to stiffen. 

CUSTARD SOUFFLE 

2 Tablespoonfuls of Butter. 1 Cupful of Milk. 

2 Tablespoonfuls of Flour. 4 Eggs. 

2 Tablespoonfuls of Sugar. 

Let the milk come to a boil. Beat the flour and butter 
together; add the boiling milk gradually, and cook 8 minutes, 
stirring often. Beat together the sugar and yolks of the eggs. 
Add to the cooked mixture, and set away to cool. When cool, 
beat the whites of the eggs to a stiff froth and add to the mixture. 
Bake in a buttered pudding dish for 20 minutes in a moderate 
oven. Serve immediately with creamy sauce. 

CHOCOLATE PUDDING 

1 Quart of Milk. 2 Tablespoonfuls of Boiling Water. 

4 Tablespoonfuls of Corn Starch. 2 Eggs. 

4 Tablespoonfuls of Sugar. % Teaspoonful of Salt. 

4 Tablespoonfuls of Scraped Choco- 
late. 

Reserve 1 cupful of the milk and put the remainder on to 
boil. Put the sugar, chocolate and water in a saucepan ; stir 
over a hot fire for about 1 minute, when the mixture should be 
smooth and glossy. Stir this into the boiling milk. Beat the 
eggs and add to the cornstarch and milk; also add the salt. 
Stir this into the boiling milk and beat well for about 3 minutes. 
Turn the mixture into a melon-mold that has been dipped in 
cold water. Let the pudding stand in the mold about 15 min- 
utes. Turn into the pudding dish and heap whipped cream 
around it. Serve with sugar and cream, or vanilla sauce. 

BAKED BANANAS 

Peel 6 bananas; place on a Japanese plate; dust with sugar, 
and baste with lemon juice; basting 3 times during the 15 
minutes baking. Serve on the plate on which they are baked. 
If you use wine, just before they go to the table, pour a spoonful 
over each banana. 
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CUP CUSTARDS 

1 Quart of Milk. 4 Eggs. 

y 2 Cupful of Sugar. 54 Nutmeg, Grated. 

Beat the eggs until light. Add the sugar, beat again. Add 
the milk and nutmeg, stir until the sugar is dissolved. Pour into 
custard cups. Stand the cups in a pan of boiling water and then 
put the pan in the oven ; bake until the custards are set ; that 
is, firm in the center. When done, take them out of the water 
and stand away to cool. Serve in the cups. 


RAISIN PUFFS 

3 Eggs. 2 Cupfuls of Flour. 

54 Cupful of Butter. 3 Teaspoonfuls of Baking Powder. 

2 Tablespoonfuls of Sugar. 1 Cupful of Raisins, Chopped Fine. 

1 Cupful of Milk. 

Steam for ]/ 2 an hour in buttered cups. Serve with sweetened 
cream sauce, or with hard sauce. 


COTTAGE PUDDING WITH LEMON FILLING NO. 1 

% Cupful of Butter. 54 Cupful of Milk. 

54 Cupful of Sugar. 1 Epg. 

1*4 Cupfuls of Flour. 54 Teaspoonful of Salt. 

2 l / 2 Teaspoonfuls of Baking Powder. 1 Teaspoonful of Vanilla. 

Cream butter and sugar together; add the milk, flour, baking 
powder, salt, and the egg, well beaten. Bake in 2 pie pans for 
about 20 minutes. 


FILLING 

Juice and Rind of 1 Lemon. 1 Teaspoonful of Butter. 

2 Tablespoonfuls of Cornstarch. Yolks of 2 Eggs. 

2 Cupfuls of Hot Water. 

Put the water in a saucepan. Add the cornstarch which has 
been dissolved in 4 tablespoonfuls of cold water. Add the lemon 
rind, and let boil for about 5 minutes. Then add the sugar, 
lemon and the yolks of the eggs, well beaten. Rem'ove from the 
fire and stand away to cool. When cold, spread between the 
cake. Beat the whites of the eggs to a stiff froth. Add V/ 2 
tablespoonfuls of sugar % of a teaspoonful of vanilla. Spread 
on top of the cake. Put in the oven until a delicate brown. 
Serve cold. 
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COTTAGE PUDDING NO. 2 

1 Cupful of Sugar. 2 Cupfuls of Flour. 

4 Cupful of Butter. 3 Teaspoonfuls of Baking Powder. 

2 Eggs. Teaspoonful of Salt. 

1 Cupful of Milk. 

Cream butter and sugar together; add yolks of eggs beaten 
until thick, flour in which baking powder and salt have been 
sifted, alternately with milk; beat well and add the well-beaten 
whites. Pour into a well-buttered pudding dish. Bake 45- 
minutes. Serve with lemon or vanilla. 


COTTAGE PUDDING NO. 3 


1 Cupful of Sugar. 
Y 2 Cupful of Milk. 

1 Egg. 

14 Cupful of Butter. 


1 Cupful of Flour. 

2 Level Teaspoonfuls Baking Pow- 
der. 

/ 2 Teaspoonful of Salt. 


GRAHAM 

1 Egg. 

1 Cupful of Molasses. 

1 Teaspoonful of Soda. 

2 Cupfuls of Graham Flour. 

Steam 3 hours. 


PUDDING NO. 1 

1 Cupful of Milk. 

1 Cupful of Fruit. 

2 Tablespoonfuls of Shortening. 
% of a Spoonful of Salt. 


SAUCE 

One cupful of granulated sugar, 34 cupful of hot water. 
Let boil till it threads. Then pour over the yolks of 3 eggs r 
beat until light. Add wine or extract. (34 cupful of cream 
whipped, improves it.) 


GRAHAM PUDDING NO. 2 

iy 2 Cupfuls of Graham Flour. 1 Cupful of Chopped Raisins. 

1 Cupful of Milk. • y 2 Teaspoonful of Salt. 

y 2 Cupful of Molasses. 1 Teaspoonful of Soda. 

Sift the graham flour in order to make it light, but return 
the bran to* the sifted mixture. Dissolve the soda in 1 table- 
spoonful of the milk, and add the remainder of the milk, the 
molasses and the salt. Pour this mixture upon the graham flour 
and beat well. Add the raisins. Pour the pudding into a 2-quart 
pan. Steam for 4 hours; then turn out, and serve with golden 
sauce. 
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ENGLISH PLUM PUDDING 


1 Pound of Beef Suet, Chopped Fine. 
1 Pound of Currants, Citron, Orange 
and Lemon Peel, Enough of the 
Three to Make One Pound. 

1 Pound of Figs. 

3 Cupfuls of Bread Crumbs. 

1 Nutmeg, Grated. 

1 Teaspoonful of Allspice. 
y 2 Pint of Brandy. 


1 Pound of Raisins. 

1 Pound of Dates. 

5 Eggs. 

1 Teaspoonful of Cinnamon. 

V 2 of a Teaspoonful of Salt. 

2 Cupfuls of Flour. 

2 Teaspoonfuls of Soda dissolved in 
a Little of the Brandy. 


Chop the fruits very fine, except currants and raisins. Beat 
the eggs until very light. Mix all together, and steam for 6 hours 
in 1-pound coffee cans. For this amount it will be necessary to 
use about 5 cans. 


FIG PUDDING 

1 Pint of Milk. 3 Teaspoonfuls of Baking Powder. 

Zy 2 Cupfuls of Flour. 1 Pint of Chopped Figs. 

3 Eggs. Zi Teaspoonful of Salt. 

1 Tablespoonful of Melted Butter. 

Beat the eggs, whites and yolks together, until light; then 
add the melted butter, salt and baking powder. Dredge the 
figs with flour, stir them into the pudding, and stir into a 
greased pudding mould. Cover, stand in a pot of boiling water 
and boil continuously for 3 hours. If the water evaporates in 
the pot, replenish with boiling water. Serve with hard sauce. 


INDIAN 

« 

1 Quart of Milk. 

4 Tablespoonfuls of Corn Meal. 
l / 2 Cupful of Butter. 

1 Cupful of Molasses. 

1 Cupful of Brown Sugar. 


PUDDING 

1 Teaspoonful of Cassia Spice. 
1 Cupful of Stoned Raisins. 

4 Eggs. 

1 Teaspoonful of Cinnamon. 


Let the milk scald, stir in the corn meal until it thickens; 
then add the butter and sugar. Take from the fire, add the 
beaten eggs and spices. Pour into pudding dish, bake slowly 
5 hours ; the last hour, pour over it 1 quart of cold milk, which 
will give the desired whey. 


SOFT CUSTARD 

One quart of milk, y 2 teacupful of sugar, y 2 teaspoonful of 
salt, the yolks of 8 eggs and whites of 2, 1 teaspoonful of lemon 
or vanilla flavor. Beat the sugar and eggs together and add 1 
cupful of milk. Let the remainder of the milk come to a boil, 
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pour it on the beaten mixture and put this on the fire in the 
double boiler. Stir until it begins to thicken, which will be in 
about 5 minutes ; then add the salt and set away to cool. When 
cold, add the flavoring. Serve in sherbet glasses. Decorate 
with 1 tablespoonful of whipped cream and y 2 teaspoonful of 
currant jelly. 

ORANGE FRITTERS 

Peel 2 or 3 fine tart, juicy oranges and slice them y 2 an 
inch thick, taking out all the seeds. Sprinkle the slices with 
powdered sugar. Make a batter as for apple fritters, lay a slice 
of the orange in a large spoonful of the batter and put it in the 
boiling lard. Serve with wine and sugar, or sugar only. 

FLOATING ISLAND 

1 Quart of Milk. 4 Eggs. 

Cupful of Sugar. 1 Teaspoon ful of Vanilla. 

1 Tablespoonful of Cornstarch. 

Put the milk on to boil in a double boiler. Beat the whites 
of the eggs to a stiff froth, then put a few spoonfuls at 
a time on top of the boiling milk; let cook 1 minute and 
then remove with a skimmer. Now beat the yolks of the 
eggs, sugar and cornstarch together until light, then stir 
into the boiling milk; stir until it thickens, about 1 minute. 
Take from the fire, add the vanilla and stand aside to cool. 
When cold, pour into a glass dish, heap on the whites of the 
eggs, dot here and there with bits of jelly. This will serve 8 
persons. 

SNOW PUDDING 

One package of Cox Gelatine, dissolved in y 2 cupful of 
cold water for ]/ 2 an hour; then add 1 pint of boiling water, 
the rind of 1 lemon and the juice of 3, 2 cupfuls of granulated 
sugar; put in a saucepan and let it come just to the boiling point. 
Strain and set away to cool; when cold, add the whites of 4 
eggs; stand in a pan of ice water and beat until stiff, turn into 
molds and set away for about 2 hours to harden. 

CUSTARD SAUCE 

Put 1 pint of milk in a double boiler, when it comes to the 
boiling point, have the yolks of 4 eggs and % cupful of sugar, 


Digitized by CjOOQie 



The C. W. C. Cook Book 


99 


beaten until very light; then add to the boiling milk. Cook for 
about 2 minutes ; add teaspoonful of vanilla and teaspoon- 
ful of lemon juice; pour around the pudding and serve. 

ORANGE SNOW PUDDING 

54 Package of Cox Gelatine. 3 Gills of Water. 

3 Gills of Orange Juice. Whites of 6 Eggs. 

1 Cupful of Sugar. 

Soak the gelatine in 1 gill of cold water for 2 hours. At 
the end of that time, pour 2 gills of boiling water on it. Add 
the sugar and place the bowl in a sauce pan of boiling water. 
Stir until the sugar and gelatine are fully dissolved. Add the 
orange juice and strain into a large bowl. Put away to cool, and 
when cool, add the unbeaten whites of the eggs. Place the bowl in 
a pan of ice water and beat the mixture until it is white and 
thick. Pour into a mould and set away to harden. Serve with 
custard sauce made as follows: 

Sauce — 1 pint and a gill of milk, % cupful of sugar, 
the grated rind of 1 orange and salt spoonful of salt. 
Put 1 pint of the milk into a double boiler and grate the rind 
of the orange into it. Place on the fire. Beat the yolks of the 
eggs and the sugar together; add the gill of cold milk to them. 
Pour the hot milk on this mixture and stir well. Return to 
the double boiler and cook for 5 minutes, stirring all the time. 
Add the salt and set away to cool. 


PRESIDENT’S PUDDING 


1 Pint of Milk. 

2 Quarts of Whipped Cream. 
H Stale Sponge Cake. 

1 Gill of Sherry. 

The Juice of a Lemon. 


The Juice of an Orange. 

54 Pound of French Candied Fruit. 
54 Cupful of Sugar. 

1 Package of Gelatine. 

54 Cupful of Cold Water. 


Soak the gelatine in the water for 2 hours. Pour the wine 
and fruit juice over the cake. Cut the candied fruit into bits. 
Sprinkle a 2 quart mold with some of the fruit, and put the re- 
mainder into the cake. Put the milk on to boil ; when it becomes 
hot, add the gelatine and sugar. Take the boiler from the fire 
and place in a pan of cold water. Stir frequently until the mix- 
ture begins to thicken. Then add the whipped cream. When 
this is well mixed, add the soaked cake and fruit. Pour this 
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preparation into the mold, and after closing the mold, pack it 
in salt and ice. Let the pudding stand for 2 hours or more. 

Serve with 1 quart of whipped cream, flavored with 2 table- 
spoonfuls of powdered sugar and 2 tablespoonfuls of sherry. 

IMPERIAL PUDDING 

y 2 Cupful of Rice. 2 Quarts of Whipped Cream. 

1 Pint of Milk. 2 Boxes of Cox Gelatine, Soaked for 

1 Cupful of Sugar. 2 Hours in y 2 Cupful of Cold 

4 Tablespoonfuls of Wine. Water. 

J4 Teaspoonful of Salt. 

Wash the rice and put it on to boil in a quart of cold water. 
When it begins to boil, pour off all the water; add the milk 
and put it into the double boiler, and after an hour’s cooking, 
add the gelatine, sugar, salt and wine. Place in a basin of ice 
water and stir until cold. Then add the whipped cream, stirring 
well. Pour in a mold and set away to harden. About 1 hour 
will be required. 

When you are ready to serve the pudding, dip the molds 
into warm water to loosen the pudding from the sides, and after 
turning out into a large flat dish heap strawberry sauce around 
it. The rind and juice of 2 oranges may be substituted for the 
wine. Cook the grated rind with the rice and milk; add the 
juice to the cooked mixture. 

JUDGE PETER’S PUDDING 

One box of Cox gelatine, dissolved in l / 2 pint of cold water. 
When thoroughly dissolved, add 1 pint of boiling water, 2 
cupfuls of sugar, the juice of 2 lemons, 2 oranges, peeled and 
cut in small pieces, carefully removing all the pulp, 1 banana, 
peeled and sliced, 6 figs, chopped fine, 1 dozen of English wal- 
nuts, y 2 cupful of candied cherries, ]/ 2 cpuful of white grapes, 
1 dozen pecan nuts and y 2 cupful of wine. 

Wet a mold in cold water; mix all the ingredients thorough- 
ly and place in the mold. Let stand for 2 or 3 hours before 
serving time. Serve with whipped cream. 

ITALIAN CREAM 

One-half box of gelatine to a quart of cream. Soak the 
gelatine y 2 of an hour; then pour on y 2 , pint of boiling water. 
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Sweeten to taste and flavor with vanilla. Let it cool until it 
begins to stiffen. Beat it very light and turn into molds. 

VELVET CREAM 

H Box of Cox Gelatine. l / 2 Cupful of Sugar. 

1 Pint of Cream. 1 Gill of Sherry. 

Soak gelatine in y cupful of water for y 2 an hour; 
put in double boiler with 1 pint of cream. As soon as sugar is 
dissolved, add sherry and turn into molds to harden. 

JELLIED PRUNES 

1 Pint of Prunes. V/ 2 Pints of Water. 

l / 2 Pint of Sugar. y 2 Package of Gelatine. 

y 2 Pint of Wine. 

Soak gelatine in 1 gill of water 2 hours. Put prunes in 
stew pan with 5 gills of water and let soak slowly 1 hour. Take 
out the prunes and remove the stones. Return prunes to water 
in stew pan and let them boil ; add gelatine and take from fire. 
Stir until the gelatine is dissolved and then add the sugar and 
wine. Put the stew pan in a pan of ice water and stir the 
preparation until it begins to thicken. Pour into a mold and set 
in a cool place to harden. It should stand for 4 or 5 hours. 
Serve with whipped cream. 

CHOCOLATE WHIPS 

1 Quart of Milk. Cupful of Sugar. 

1 Ounce Square of Bakers' Choco- 6 Eggs, 
late. Pinch of Salt. 

Scrape chocolate fine and put in a small pan with 2 table- 
spoonfuls of the sugar and 1 spoonful of boiling water. When 
dissolved, have y 2 pint of hot milk in the double boiler; beat the 
eggs and the remainder of the sugar together, add the cold 
milk and stir into the boiling milk. Stir constantly until it be- 
gins to thicken ; add salt and set away to cool. Whip to a stiff 
froth 1 pint of cream, add 2 tablespoonfuls of sugar and y 2 tea- 
spoonful of vanilla; when the custard is cold, half fill sherbet 
glasses with it and heap whipped cream upon it. 

CHARLOTTE RUSSE 

1 Quart of Whipped Cream. 2 Tablespoonfuls of Wine. 

Yolks of 2 Eggs. 1 Package of Cox Gelatine. 

1 Gill of Water. y 2 Pint of Milk. 

1 Teaspoonful of Vanilla Extract or l / 2 Cupful of Granulated Sugar. 
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Enough stale sponge cake or lady fingers to line the sides 
of the mold. Before using the mold, wet it in cold water. Soak 
the gelatine in the water for 1 hour; beat the sugar and the 
yolks of the eggs together and stir the milk into this mixture. 
Put on the fire in a double boiler and cook for 8 minutes, stir- 
ring all the time. Add the soaked gelatine and stir until this 
is dissolved. Take from the fire and cool ; line the mold with 
the cake, add flavoring and place the kettle in a pan of ice 
water. Stir the custard until it begins to thicken, then add the 
whipped cream, about % at a time ; stir until the preparation is 
so thick that it can hardly be poured. Fill the mold and set 
away to harden. If possible, let the mold stand for 2 hours. 

CHARLOTTE RUSSE ON A BED OF JELLY 

Make lemon or orange jelly and pour it into a large glass 
dish. Let the jelly harden. At serving time, turn the Charlotte 
Russe on the jelly. Any kind of Bavarian cream may be served 
in this manner. 

MARASCHINO FRUIT PUDDING 

1 Vi. Packages of Cox Gelatine. 54 Pint of Sugar. 

1 Pint of Boiling Water. Juice of 2 Lemons. 

1 Gill of Cold Water. 1 Gill of Maraschino. 

Soak gelatine in cold water for y 2 hour; add lemon juice, 
pour boiling water over it and add sugar. Place pan over the 
fire until it just reaches the boiling point; add the maraschino, 
strained through a piece of cheese cloth. Stand away to cool. 
Peel 3 oranges; remove all the sections and squeeze out the 
juice. Cut y 2 pound of white grapes, remove skin and seeds; 
cut 2 bananas in narrow strips, about y 2 an inch ; 10 cents’ worth 
worth of candied cherries. 

Dip a mold in cold water, add 2 or 3 tablespoonfuls of the 
jelly. When cold but not set, sprinkle in y 2 dozen cherries, 
about 1 dozen pieces of orange, y 2 cupful of grapes, about 
1 tablespoonful of banana, then pour jelly over them ; then add 
the remaining fruit, and lastly, the jelly. When all are in the 
mold, set on ice for 2 or 3 hours until thoroughly cold. Serve 
with whipped cream flavored with maraschino. 


Digitized by CjOOQie 



The C. W. C. Cook Book 


103 


SPARKLING GELATINE 

Two packages of Cox gelatine; add 1 pint of cold water, 
the juice of 3 lemons and the rind of 1. Let it stand 1 hour; then 
add 3 pints of boiling water, y 2 pint of wine, 1 wine glass of 
brandy and 2 pounds of granulated sugar. Let it come to the 
boiling point ; strain through a napkin. Put in molds or glasses 
to harden. 

COFFEE BAVARIAN CREAM 

1 Cupful of Strong Coffee. 1 Cupful of Sugar. 

1 Pint of Cream. % Cupful of Cold Water. 

y 2 Package of Gelatine. 

Pour the coffee, boiling hot, over the gelatine. Add the 
sugar and strain. Put into a pan of ice water. Beat it until it 
begins to thicken. Add cream, which has been whipped to a 
froth. When well whipped, turn into a mold and let harden. 
Serve with whipped cream. 

PINEAPPLE PUDDING 

y 2 Package of Gelatine. 1 Cupful of Sugar. 

Yolks of 6 Eggs. 3 Cupfuls of Grated Pineapple. 

3 Cupfuls of Milk. Va Teaspoonful of Salt. 

Soak the gelatine in ]/ 2 cupful of cold milk for 2 hours. 
Then put 2 cupfuls of milk into a double boiler. Beat together 
the sugar, salt and yolks of the eggs, adding to this mixture 
the remaining y 2 cupful of cold milk. Now stir the pineapple, 
gelatine and egg mixture into the boiling milk. Cook for 4 
minutes, stirring all the time. Take from the fire and stir in 
cold water for 5 minutes ; then turn into a mold that has been 
rinsed in cold water. Set away in a cold place for 5 or 6 hours. 

COFFEE JELLY 

One pint of hot coffee, 1 package of gelatine, dissolved in 
y 2 a cupful of cold water. Let stand for about 10 minutes ; then 
add to the hot coffee 1 cup of sugar. Let it come to the boiling 
point. Strain through a napkin, put in mold, stand away to 
harden. Serve with whipped cream. 

LEMON JELLY 

2 Cupfuls of Sugar. 1 Quart of Boiling Water. 

1 Box of Gelatine. 1 Cupful of Lemon Juice. 

1 Cupful of Cold Water. 
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Soak the gelatine in the cold water three hours. Pour the 
boiling water over it, add sugar and lemon juice. Let it just 
boil. Strain through a napkin into a mold and set away to 
harden. 

ORANGE JELLY 

Soak 1 box of gelatine for 2 hours in l / 2 cupful of cold 
water, then pour over it a cupful of boiling water and stir until 
the gelatine dissolves. Roll a lemon on a board over which is 
scattered a cupful of granulated sugar. This process cuts the 
delicate rind and frees the oil contained in it, imparting a 
delicious flavor to the sugar. Now squeeze the juice into the 
gelatine and add the sugar and a pint of the juice of sour oranges. 
Strain the jelly into wet molds. 

ORANGE BASKETS 

Cut as many oranges as will be required, leaving y 2 of the 
peel whole for the baskets, and a strip l / 2 an inch wide for 
the handle. Remove the pulp and juice, and use the juice in 
making orange jelly. Place the baskets in a pan of broken ice 
to keep them upright. Fill with orange jelly. When ready to 
serve, put a spoonful of whipped cream over the jelly in each 
basket, or a sugared sprig of orange or a maroon glace. Garnish 
the dish with green leaves and flowers. 
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XII. — Pudding Sauces 


BRANDY SAUCE 

After beating a cupful of butter to a cream, gradually beat 
into it 2 cupfuls of powdered sugar. Then slowly add a gill of 
brandy. Set into a pan of boiling water the bowl in which the 
mixing has been done, and stir for 5 minutes, until it begins to 
get creamy. Turn into a hot sauce dish and serve with pudding. 

STRAWBERRY SAUCE 

Mash a quart of strawberries adding 1 cupful of powdered 
sugar. Let the fruit stand for about 2 hours. 20 minutes be- 
fore serving time, put into a stew pan on the fire. It should 
be heated to a boiling point. Serve. 

WINE SAUCE 

Beat l /2 cupful of butter until it is creamy, gradually 
beating into it 1 cupful of powdered sugar. When this is done, 
add 2 tablespoonfuls of sherry wine. Beat the mixture until it 
becomes a smooth light froth. Then set the bowl in a pan of 
boiling water. Stir 'for about 3 minutes. Grate nutmeg 
over the sauce and send to the table hot. 

ORANGE SAUCE 

Make the same as lemon sauce, substituting the juice of 2 
oranges and the rind of 1 orange. 

» 

CURRANT SAUCE 

1 Cupful of Sugar. y 2 Cupful of Water. 

1 Cupful of Currant Juice. 1 Tablespoonful of Lemon Juice. 

Boil sugar and water for 10 minutes. Add currant juice 
and lemon. Serve cold. 

LEMON SAUCE 

3 Teaspoonfuls of Corn Starch. 2 Cupfuls of Water. 

1 Cupful of Sugar. \ l / 2 Teaspoonfuls of Butter. 

Rind and Juice of 1 Lemon. 1 Egg. 
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Mix cornstarch with sugar, add boiling water, and cook 3 
minutes. Add butter and flavoring and the well-beaten egg. 
Serve hot. 

CHOCOLATE SAUCE 

1 Pint of Milk. 1 Teaspoonful of Cornstarch. 

24 Cupful of Sugar. 1 Teaspoonful of Vanilla. 

2 Eggs. 2 Ounces of Chocolate. 

Reserve 4 tablespoonfuls of milk and put the remainder in 
a double boiler on the stove. Mix the cornstarch with the cold 
milk and stir into the boiling milk. Scrape the chocolate and 
put it into a small frying pan with 3 tablespoonfuls of sugar 
and 2 tablespoonfuls of hot water. Stir over a hot fire until 
smooth and glossy. Then stir into the boiling mixture. Beat 
the whites of the eggs to a stiff froth and gradually beat the 
sugar into this froth. Then add the unbeaten yolks and stir 
this mixture into that which is boiling. Cook for a minute 
longer, stirring constantly. On taking it from the fire, add the 
vanilla. Serve hot or cold on the pudding. It should be served 
cold if served with cornstarch pudding. 

GOLDEN SAUCE, NO. 1 

1 # Pint of Milk. Yolks of 3 Eggs. 

1 Tablespoonful of Cornstarch. 1 Teaspoonful of Vanilla Extract. 

54 Cupful of Sugar. % Teaspoon ful of Salt. 

Put milk in a double boiler. Beat the yolks of the eggs 
until light; add the sugar, cornstarch and salt, which have been 
mixed together, and beat until thoroughly light. Add this mix- 
ture to the boiling milk and boil about 1 minute, stirring con- 
stantly. Remove from the fire, add the flavoring and cool. 
When cold, serve with any kind of pudding. 

GOLDEN SAUCE, NO. 2 

Beat to a cream % cupful of butter and gradually beat into it 
1J4 cupfuls of powdered sugar. Add the unbeaten yolks of 3 
eggs, and after beating the mixture vigorously, add 3 tablespoon- 
fuls of wine, 2 tablespoonfuls of brandy. Have the whites of the 
eggs beaten to a stiff froth and stir into the beaten mixture. Set 
the bowl in a pan of boiling water and stir constantly for 5 
minutes. Use at once. A teaspoonful of vanilla extract or the 
juice and grated rind of a lemon may be substituted for the wine. 
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HARD SAUCE, NO. 1 

H Cupful of Butter. 1% Cupfuls of Powdered Sugar. 

Beat butter to a cream; gradually add the sugar and beat 
until very light ; add one teaspoonful of vanilla. Serve. 

HARD SAUCE, NO. 2 

Yi Cupful of Butter. 1 Tablespoonful of Brandy. 

1 Cupful of Powdered Sugar. % Cupful of Beaten Cream. 

1 Teaspoonful of Vanilla. 

Cream butter; add sugar and cream alternately, flavoring, 
and serve very cold. 

CUSTARD SAUCE 

2 Cupfuls of Milk. 2 Egg Whites. 

3 Egg Yolks. 1 Teaspoon ful of Vanilla. 

1 Teaspoonful of Butter. % Teaspoonful of Salt. 

% Cupful of Sugar. 

Make a custard of milk, egg yolks, sugar and salt; when 
thick, add butter, flavoring and beaten whites. Serve cold. 
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XIIL— Frozen Desserts 


DIRECTIONS FOR FREEZING 

Pour the mixture that is to be frozen into the tin can, put the 
beater in this, and put on the cover. Place in the tub, being 
careful to have the point on the bottom fit into the socket in the 
tub. Put on the crosspiece, and turn the crank to see if every- 
thing is in the right place. 

Next comes the packing. Ice should be broken in large 
pieces, and put in a canvas bag, and pounded fine with a mallet. 
Put a thick layer of it in the tub (about 5 inches deep), and then 
a thin layer of salt. Continue this until the tub is full, pack down 
solid with a paddle or a common piece of wood. After turning 
the crank a few times add more salt and ice, and again pack 
down. Continue in this way until the tub is full. For a gallon 
can, 3 pints of salt and perhaps 10 quarts of fine ice will be re- 
quired. Remember that if the freezer is packed solid at first, no 
more ice or salt will be needed. The water must never be run 
off, as it is one of the strongest elements to help the freezing. If 
more salt than the quantity given is used, the cream will freeze 
sooner, but it will not be so smooth and rich as when less is 
used. 

Turn the crank for 20 minutes — not fast at first, but very 
rapidly the last 10 minutes. It will be hard to turn when the 
mixture is frozen. Turn back the crosspiece, wipe the salt and 
ice from the cover, and take off the cover, not displacing the can 
itself. Remove the beater and scrape the cream from it. Work 
a large spoon up and down in the cream until it is light and the 
space left by taking out the beater is filled. Cover the can, cork 
up the hole from which the handle of the beater was taken, put 
on the crosspiece, and set the tub in a cool place until serving 
time. 
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FRENCH ICE CREAM WITH CANDIED CHERRIES 

1 Quart of Milk. 2*4 Cupfuls of Sugar. 

*4 Cupful of Flour. 2 Eggs. 

1 y 2 Pints of Cream. 2 Teaspoonfuls of Vanilla. 

Put the milk in a double boiler and let it come to the boiling 
point. Beat 1 cupful of sugar, flour and eggs together and stir 
into the boiling milk. Cook 10 minutes, stirring constantly. Set 
away to cool. When cold add the 1}4 cupfuls of sugar, flavoring 
cream and then freeze. When frozen, remove the dasher and 
add y 2 pound of candied cherries, which have been soaked in y 2 
pint of wine over night. Mix thoroughly with a wooden spoon. 
Cover and pack in salt and ice and let stand for about 4 hours. 
Turn from the freezer and serve. 

VANILLA ICE CREAM 

1 Quart of Milk. 2 Eggs. 

1 Cupful of Sugar. 1 Pint of Cream. 

*4 Cupful of Flour. 

When cream is in, add another cupful of sugar and 2 tea- 
spoonfuls of vanilla. 

Put milk in a double boiler and let it come to the boiling 
point. Beat the first cup of sugar, flour and eggs together and 
stir into the boiling milk. Cook 10 minutes, stirring often. Set 
away to cool, and when cool add sugar, flavoring, cream and 
freeze. 

CHOCOLATE SAUCE 

y 2 Cake of Baker’s Chocolate. l / 2 Cupful of Milk. 

1 Cupful of Sugar. 

Put the chocolate in a small pan, and place on the stove until 
melted; then add the sugar and milk, and boil 8 minutes. 
Remove from the fire and add 1 teaspoonful of vanilla. Serve 
while hot. 


CHOCOLATE ICE CREAM 

2 Eggs. % Cupful of Flour. 

1 Cupful of Sugar. 1 Quart of Milk. 

Put the milk in double boiler and when it comes to the 
boiling point, add the eggs, sugar and flour, which has been 
beaten together. While this is cooking, scrape 1 ounce of 
Baker’s chocolate and add to it, 2 tablespoonfuls of sugar and 1 
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tablespoonful of boiling water; stir this over the fire until per- 
fectly smooth and glossy. Add it to the boiling mixture. This 
quantity gives a very delicate flavor, if a stronger is desired, use 
2 squares of chocolate. Put the mixture in a cold place to cool, 
stir occosionally. When cold, add 1 teacupful of sugar and 1 
pint of cream, 1 teaspoonful of vanilla. Freeze. 

PHILADELPHIA ICE CREAM 

y 2 Pint of Milk. 1 Egg. 

y 2 Pound of Sugar. 1 Quart of Cream. 

Beat eggs, sugar and milk together and scald. Whip cream 
to a stiff froth and add to the custard. Add flavoring and 
freeze. 

PINEAPPLE ICE CREAM 

Add 2 cupfuls of pineapple juice and pulp to French or 
Philadelphia ice cream. Freeze. 

PISTACHIO ICE CREAM 

Mix l / 2 cupful of Pistachio nuts chopped fine, and 1 cup- 
ful almonds, chopped fine, with Philadelphia ice cream. Color 
a delicate green and flavor with 1 teaspoonful almond. Freeze. 

BANANA ICE CREAM 

Add the pulp of 4 bananas and 2 tablespoonfuls of lemon juice 
to Philadelphia ice cream. Freeze. 

CARAMEL ICE CREAM 

Make the hot mixture as for vanilla ice cream. Put 1 cup- 
ful of sugar in a small frying pan and stir over the fire until the 
sugar turns liquid and begins to smoke, turn this into the boiling 
mixture and set away to cool. When cold, add 1 pint of cream. 
Strain the mixture into the freezer and freeze. The flavor of 
this cream can be varied by browning the sugar more or less. 

COFFEE PARFAIT 

Two quarts of French coffee ice cream, well frozen, add 1 
quart of whipped cream, and a small glass of Kirsch, this to be 
mixed together very slowly. This composition must be kept in 
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a freezer until ready to serve. Serve in sherbet glasses and deco- 
rate with a little whipped cream. 

FRENCH COFFEE ICE CREAM 

3 Cupfuls of Boiling Water. ^ Pound of Coffee. 

Let coffee boil slowly on back of the range for of an hour, 
clarify it with the white of 1 egg and let it settle for about 10 
minutes. Then strain it through a fine piece of cheese cloth. 
Put in a double boiler and let it come to the boiling point. Have 
the yolks of 3 eggs mixed with 1 pound of sugar, add to the 
coffee, and let boil for 3 minutes; remove from the fire and set 
away to cool. When cold, add 2 quarts of cream and 1 pint of 
milk. Freeze. 


MACAROON ICE CREAM 

Make the cream the same as for vanilla ice cream, except 
omit the second cupful of sugar and the vanilla flavor. Brown 
2 dozen macaroons in the oven. Let them cool, then roll into fine 
crumbs. Add these and 4 tablespoonfuls of wine, and freeze. 

STRAWBERRY ICE CREAM 

Make a foundation with 2 eggs, 1 cupful of sugar, l /^ 
cupful of flour and 1 quart of milk ; the same as for vanilla ice 
cream. Add 1 pint of cream and freeze. When frozen, have 2 
quarts of strawberries mashed and squeezed through a cheese- 
cloth, then add juice and 1 cupful of sugar, mixed together with 
the frozen mixture and freeze for about 5 minutes. Remove the 
dasher and beat well with a wooden spoon. Pack and stand 
away to ripen for about 2 hours. This can be served in sherbet 
glasses, if desired. 

STRAWBERRY PARFAIT 

To 1 quart of fresh strawberry ice cream made of fresh 
fruits, add 1 pint of whipped cream, well flavored with vanilla 
and very light, then decorate the same as coffee parfait. Serve. 

BURNT ALMOND ICE CREAM 

Blanch and chop 1 cupful almonds. Caramelize 4 table- 
spoonfuls sugar ; add chopped almonds. When cold, pound to a 
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powder. Add to French ice cream with 1 teaspoonful of almond 
extract. Freeze. 

COFFEE ICE CREAM 

\ l /2 Pints of Cream. 2 Cupfuls of Sugar. 

l / 2 Pint of Milk. 1 Tablespoonful of Gelatine. 

1 Pint of Coffee. 

Mix together and strain. When partly frozen, add 1 pint of 
whipped cream, and finish freezing. 

MOUSSES 

A mousse is a dish that is made with whipped cream and 
frozen without being stirred. When the frozen mass is cut into, 
it has a texture like the fine moss found in deep woods. 

COFFEE MOUSSE 

x / 2 Cupful of Coffee, Ground Fine. Yolks of 3 Eggs. 

3 Gills of Boiling Water. 2 Quarts of Whipped and Drained 

1 Cupful of Sugar. Cream. 

COFFEE MOUSSE 

Boil coffee and water together for 5 minutes; then strain 
through a cheesecloth. Beat the yolks of the eggs and sugar 
together, add to the coffee and cook in a double boiler for 4 
minutes, stirring constantly. Take from the fire and place in a 
pan of cold water to cool, stirring frequently. Pack a gallon 
mold, using 3 pints of salt and ice enough to pack solidly. Mix 
the custard gently with the whipped cream. Put the preparation 
into the mold, cover closely, put strip of muslin, dipped in butter 
of suet, around the lid and put in a cool place from 4 to 6 hours. 

CHOCOLATE MOUSSE 

Pack a 3-quart mold same as for coffee mousse. Whip a 
quart of cream in the same manner, but be very careful that no 
liquid cream is put into the mold. To guard against it, drain the 
whipped cream well. 

Scrape fine an ounce of chocolate and put into a small frying 
pan with 3 tablespoonfuls of sugar and 1 of boiling water. Stir 
over a hot fire until smooth and glossy; that is, for about a 
minute. Then add 6 tablespoonfuls of whipped cream to it and 
stir into the dish of whipped cream. Odd cupful of 
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sugar, and stir gently until the ingredients are well mixed. Turn 
the mixture into a mold, which has previously been packed in salt 
and ice until thoroughly chilled, and cover it. Set away in a cool 
place for 4 hours. Turn out the same as coffee mousse. 

MAPLE MOUSSE 

Soak 1 tablespoonful of gelatine in 2 tablespoonfuls of water. 
Add 1 cupful of hot maple syrup. Stir the mixture over ice until 
it thickens. Then fold in 1 pint of whipped cream. Mold and 
pack in ice and salt for 3 or 4 hours. 

ROMAN PUNCH NO. 1 

Juice of 5 Large Lemons. 3 Tablespoonfuls of Sherry Wine. 

Pounds of Sugar. 1 Orange. 

3 Tablespoonfuls of Jamaica Rum. Whites of 2 E<ygs. 

1 y 2 Quarts of Water. 

Boil together 1 quart of water, 1 pound of sugar and the 
chipped yellow rind of 3 lemons for 8 minutes. Add the fruit 
juice and set away to cool. When mixture is cold, put °f 
a pound of sugar and 1 pint of water in a sauce pan. Place on 
the fire and boil 15 minutes. While the syrup is cooking, beat 
the whites of the eggs to a stiff froth, then pour the hot syrup 
over them and beat until cold. Now pack the punch mixture 
and freeze for 25 minutes, turning the freezer all the while. At 
the end of that time remove the cover and take out the beater. 
Now add the wine, rum and meringue. Beat well with a wooden 
spoon, mixing the ingredients thoroughly with the frozen 
preparation. Cover and set away until serving time. Serve in 
sherbet glasses. 

ROMAN PUNCH NO. 2 

Juice of 6 Lemons. \ l / 2 Pints of Sugar. 

1 Orange. \V% Quarts of Water. 

Whites of 2 Eggs. 1 Gill of Sherry Wine. 

3 Tablespoonfuls of Jamaica Rum. 

Boil 1 quart of water and 1 pint of sugar for 15 minutes. 
Add the fruit juice and set away to cool. When the mixture is 
cold, put 1 gill of sugar and 1 gill of water in a sauce pan. Place 
on the fire and boil for 10 minutes. While the syrup is cooking, 
beat the whites of the eggs to a stiff dry froth. Pour the hot 
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syrup over them and beat until cold. Now pack the punch mix- 
ture, freeze for 25 minutes, turning the freezer all the while. At 
the end of that time remove the cover and take out the beater. 
Now add the wine, rum and meringue. Beat well with a wooden 
spoon, mixing the ingredients thoroughly with the frozen 
preparation. Cover and set away until serving time. Serve in 
sherbet glasses. 

EMERALD PUNCH 

Juice of 5 Lemons. 3 Tablespoonfuls of Sherry Wine. 

1% Pounds of Sugar. l / 2 Teaspoonful of Green Vegetable 

2 Tablespoonfuls of Jamaica Rum. Coloring. 

\ l / 2 Quarts of Water. 

Put the sugar and water on to boil. Chip the yellow rind 
from 3 of the lemons and add to the syrup and boil 8 minutes. 
Stand aside to cool. When cold, add the lemon juice, rum and 
wine and coloring. Strain through a fine cheesecloth and put in 
a freezer and freeze. Serve in sherbet glasses. 

FROZEN RICE PUDDING 

y 2 Cupful of Rice. 1 Pint of Milk. 

1 Quart of Cream. V/ 2 Cupfuls of Sugar. 

Yolks of 6 Eggs. 1 Tablespoonful of Vanilla. 

Wash the rice in 2 or 3 waters; put it on to boil in 1 pint of 
cold water. Boil an hour, drain, cover with the milk and boil 
24 of an hour longer. While this is boiling, whip the quart of 
cream until perfectly light and stand in a cool place until ready 
to use. Press rice through a wire sieve, and return it to the 
double boiler. Beat the yolks and sugar together until light, then 
add to milk and rice, stir well, and cook 5 minutes, or until it 
begins to thicken. Take from the fire, add vanilla, and cool. 
When cool, put in the freezer and freeze. When frozen stir in 
the whipped cream, remove dasher and smooth down the sides 
and let it stand for 3 hours, packed in salt and ice. Serve with 
chocolate sauce or preserved cherries or strawberries. 

FROZEN PEACHES 

2 Pounds of Peaches. \ l / 2 Pounds of Sugar. 

1 Quart of Water. 

Pare the peaches and take out the stones. Boil the sugar and 
water together for 5 minutes, then strain and stand away to cool. 


Digitized by CjOOQie 



The C. W. C. Cook Book 


115 


When cold, add to it the peaches, mashed fine. Turn into the 
freezer and freeze. This will serve 10 persons. 

PINEAPPLE SHERBET 

1 Grated Pineapple. 1 Lemon. 

1 Pint of Sugar. 1 Quart of Milk. 

Take pineapple and lemon, add sugar and put into freezer. 
Add milk and freeze. 

ORANGE SHERBET 

Juice of 6 oranges and 4 lemons; 4 cupfuls of sugar dis- 
solved in 1 pint of boiling water, then add water enough to juice 
and syrup to make 2 quarts. Just before freezing, add the whites 
of 3 eggs well beaten. 

ITALIAN TUTTI FRUTTI 

1 Pound of Mixed Candied Fruits, 1 Gill of Sherry. 

French. Pounds of Sugar. 

1 Quart of Water. 4 Oranges. 

3 Lemons. 

Chop the fruit very fine and soak it 1 hour in the sherry. 
Put the sugar and water and the chipped yellow rinds of 2 
lemons and 1 orange on to boil for 5 minutes. When cold, add 
juice of the lemons and oranges, strain, and freeze very hard ; 
then stir in the fruit, stand aside for 30 minutes, and it is ready 
to serve. 


STRAWBERRY SHERBET 

1 Quart Strawberries. 1 Pound of Sugar. 

1 Quart of Water. Juice of 2 Lemons. 

Boil the sugar and water for 5 minutes. Add the lemon 
juice, mash the strawberries, and when the syrup is cold, put 
it over the berries and strain. Freeze and add the meringue. 

APRICOT SHERBET 

1 Quart Can of Apricots. 1 Lemon. 

1 Orange. y 2 of a Pound of Sugar. 

1 Quart of Water. 

Boil the sugar and water for 10 minutes. Press the apricots 
through a sieve, add them to the syrup, add the lemon and orange 
juice. When cold, freeze; then add the meringue. 
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MERINGUE 

Beat the white of 1 egg until stiff and dry, add 2 table- 
spoonfuls of powdered sugar ; add this to the sherbets. 

RASPBERRY AND CURRANT SHERBETS 

1 Quart of Raspberries. 1 Quart of Currants. 

1 Pound of Sugar. 1 Quart of Water. 

Boil sugar and water for 10 minutes. When cold, add the 
currants and raspberries, mashed and strained through cheese- 
cloth. Freeze and add the meringue. 

MILK SHERBET NO. 1 

V 2 Cupful of Lemon Juice. 1 Quart of Milk. 

2 Cupfuls of Sugar. 

Freeze. 


MILK SHERBET, NO. 2 

1 Quart of Milk. 1 Pint of Cream. 

y 2 Pound of Sugar. Juice of 3 Lemons. 

Juice of 2 Oranges. 

Mix and freeze. 

LEMON SHERBET 

\ l / 2 Pints of sugar. The Juice of 10 Lemons. 

3 Pints of Water. 

Boil the sugar and water 25 minutes, add the lemon juice, 
strain and freeze. This makes a smooth, rich sherbet. 

STRAWBERRY FRAPPE 

Mash a quart of strawberries; add a cup of sugar, the juice 
of a lemon and a pint of water. Press through a sieve or colander 
and partly freeze. Serve in glasses. 
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XIV— Cakes 


CAKES 

In making cake, observe these rules: 

Have ingredients the best ; measure and combine ingredients 
carefully ; have pans properly prepared ; regulate oven heat care- 
fully and watch cake during baking. Materials should be ready 
and all utensils at hand ; tins should be greased. Angel cake and 
sponge cake tins should never be greased. Flour should be sifted 
before measuring. Put measured butter in a bowl and cream by 
working with a wooden spoon or the hand. The temperature 
of the hand is much better for creaming purposes than a spoon. 
Cream until a soft consistency is obtained. Add sugar gradually, 
creaming thoroughly with the butter. The whites and yolks of 
eggs should be beaten separately, the beaten yolks added to the 
creamed butter and sugar. Next, sift the flour and baking 
powder into the creamed mixture, adding them alternately with 
the milk. Fold in stiffly beaten whites of eggs. 

All large cakes require a moderate oven, baking from 45 
to 55 minutes. Smaller cakes require a hotter oven, baking 
from 15 to 25 minutes. 

ENGLISH FRUIT CAKE, NO. 1 

1 Pound of Figs, Chopped Fine. 

1 Pound of Brown Sugar. 

1 Pound of Butter. 

1 Pound of Flour. 

2 Pounds of Raisins. 

2 Pounds of Currants. 

Yi Pound of Citron. 

Y Pound of Candied Lemon Peel. 

1 Teaspoonful of Soda in Molasses. 

1 Wine glassful of Brandy. 

Put the wine, brandy and spices together and let them stand 
over night. Beat the sugar and butter to a cream ; add the well- 
beaten yolks of the eggs ; next, the spices and liquors. Then add 
the well-mixed floured fruits, next the molasses and soda, then 


Y x Pound of Candied Orange Peel. 
l / 2 Pint of Molasses. 

10 Eggs. 

1 Large Tablespoonful of Cinna- 
mon. 

1 Small Tablespoonful of Cloves. 

1 Teaspoonful of Mace. 

1 Nutmeg. 

1 Wine glassful of Sherry. 
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the flour. Stir in the stiff whites of the eggs carefully. Put in 
pans and bake in a steady oven from 1 to 3 hours, according to 
size or number of cakes made. This cake is better the second 
year. 


FRUIT CAKE, NO. 2 


1 Pound of Sugar. 

1 Pound of Butter. 

1 Pound of Flour. 

2 Pounds of Raisins. 

2 Pounds of Currants. 
l / 2 Pound of Citron. 

2 Teaspoonfuls of Baking Powder. 


12 Eggs, Beaten Separately. 

1 Tablespoonful of Mace. 

1 Tablespoonful of Cinnamon. 

1 Nutmeg. 

1 Wine Glassful of Maderia Wine. 
1 Wine Glassful of Brandy. 


Mix the wine and brandy and soak the spices in it over 
night. Cream butter and sugar, add the yolks of the eggs, wine 
and spices, then the whites of the eggs alternately with the flour. 
Mix the fruit with 2 tablespoonfuls of flour and add to the cake. 


Bake in 2 cakes for nearly 2 hours. 


FRUIT CAKE, NO. 3 


1 Pound of Butter. 

2 Pounds of Raisins. 

1 Pound of Flour. 

10 Cents’ Worth of Figs. 

10 Cents’ Worth of Almonds. 

10 Cents’ Worth of English Walnuts. 

10 Cents’ Worth of Candied Cher- 
ries. 

10 Cents’ Worth of Candied Pine- 
apple. 

5 Cents’ Worth of Candied Orange 
Peel. 

5 Cents’ Worth of Candied Lemon 
Peel. 

Bake in 2 cakes 1^4 hours. 


1 Teaspoonful of Cloves. 

1 Teaspoonful of Allspice. 
y 2 Teaspoonful of Nutmeg. 
y 2 Cupful of Brandy. 

2 Teaspoonfuls of Baking Powder. 

1 Pound of Sugar. 

2 Pounds of Currants. 

10 Eggs. 

5 Cents’ Worth of Dates. 

10 Cents’ Worth of Pecan Nuts. 

1 Teaspoonful of Cinnamon. 
y 2 Teaspoonful of Mace. 

1 Cupful of Strawberry Jam. 
y 2 Cupful of Molasses. 


ENGLISH BRIDE CAKE 


1 Pound of Butter. 

1 Pound of Sugar. 

2 Pounds of Currants, Washed and 
Dried. 

1 Pound of Shelled Almonds, 
Blanched and Chopped. 
y 2 Pound of Candied Lemon Peel, 
Cut in Small Pieces. 
y 2 Grated Nutmeg. 
y 2 Ounce of Ground Ginger. 

1 Gill of Brandy. 


3 Tablespoonfuls of Milk. 

1 Pound of Flour. 

9 Eggs. 

1 Pound of Seeded Raisins. 
y Citron, Cut in Thin Strips. 
l / 2 Pound of Candied Orange Peel. 
y 2 Ounce of Mace. 

% Pound of Candied Cherries. 
y 2 Pound of Pecan Nuts. 

1 Teaspoonful of Soda. 
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Cream the butter and sugar together, adding the yolks of the 
eggs, spices and brandy; then the flour, milk and soda. Beat 
well and mix the fruit with a cupful of flour which you have 
left out of the pound. Line the pans with buttered paper; put 
the cake in a moderate oven, bake for 2 hours. This will make 
2 cakes. 

HOT WATER SPONGE CAKE, NO. 1 

Pound of Sugar. y 2 Pound of Flour. 

7 Tablespoonfuls of Hot Water. 8 Eggs. 

y 2 Lemon, Juice and Rind. 

Leave the whites of 2 eggs for the icing. Put the sugar and 
water in a sauce pan and let it boil for about 6 minutes. Pour 
slowly over the eggs, which have been beaten for about 3 min- 
utes. Then beat from 15 to 20 minutes until thoroughly cold. 
Add flour, lemon juice and rind and bake for 45 minutes in 2 
shallow pans. 

SPONGE CAKE, NO. 2 

6 Eggs. 1 Cupful of Sugar. 

1 Cupful of Flour. Grated Rind and Juice of y 2 Lemon. 

Beat the whites of the eggs to a stiff froth and gradually 
add the sugar. Beat the yolks until light and thick and add 
the lemon juice and rind. Fold in the flour carefully, but do 
not beat. Bake in a tube pan for about 50 minutes. 

SUNSHINE CAKE 

Whites of 7 Fresh Eggs. Yolks of 5 Eggs. 

1 Cupful of Flour. 1 Cupful of Granulated Sugar. 

y 2 Teaspoonful of Cream of Tartar. Grated Rind and Juice of J4 Lemon. 
%4 Teaspoonful of Salt. 

Sift the sugar 5 times; also the flour 5 times. Beat the 
yolks of the eggs thoroughly ; then beat the whites, add cream of 
tartar and beat until very stiff. Stir in sugar lightly, then the 
beaten yolks; then add lemon juice and rind. Fold in flour very 
carefully. Put in tube pan and bake in a slow oven for 55 min- 
utes. 

ANGEL CAKE, NO. 1 

Whites of 10 Eggs. 1 Teaspoonful of Cream of Tartar. 

1 Cupful of Flour (sifted 7 times). y 2 Teaspoonful Each of Lemon and 
V\a of a Teaspoonful of Salt. Vanilla. 

1 Cupful of Granulated Sugar (sift- 
ed 5 times). 
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Beat the whites of the eggs, cream of tartar and salt to- 
gether until stiff. Then add the sugar, and carefully fold in 
the flour and flavoring. Bake in a tube pan for 1 hour in a slow 
oven. 

ANGEL CAKE, NO. 2 

Whites of 9 Eggs. 1 Teaspoonful of Cream of Tartar. 

1 Cupful of Granulated Sugar. He Teaspoonful of Salt. 

1 Cupful of Flour (sifted 5 times y 2 Teaspoonful of Lemon or Vanilla 
before measuring). Extract. 

Beat the whites until very light. Add the sugar gradually 
and beat for about 5 minutes longer. Add the flour and cream of 
tartar and salt. Fold in carefully, but do not mix. Then add 
the flavoring. Bake in a tube pan from 40 to 50 minutes. 


IMPERIAL CAKE, NO. 1 

1 Pound of Butter. y 2 Teaspoonful of Soda, Dissolved 

1 Pound of Sugar. in a Tablespoonful of Milk. 

1 Pound of Flour. 1 Pound of Raisins. 

1 Pound of Almonds, Blanched, and y 2 Pound of Citron. 

Split in l / 2 . 10 Eggs. 

1 Wine Glassful of Brandy. 1 Wine Glassful of Wine. 

Cream butter and sugar until very light. Then add the 
well-beaten yolks of the eggs; next the wine and brandy and 
then add the flour, nuts, raisins, soda and the whites of the eggs, 
beaten to a stiff froth. Bake in 2 loaves for about V/ 2 hours in a 
moderate oven. 


IMPERIAL CAKE, NO. 2 


1 Cupful of Butter. 

2 Cupfuls of Sugar. 

3 Cupfuls of Flour. 

5 Eggs. 

y 2 Teaspoonful of Soda. 


1 Pound of Raisins. 

1 Pound of Currants. 
y 2 Pound of Citron. 
y 2 Pound of Almonds. 

1 Small Cupful of Fruit Syrup. 


Bake in a slow oven for about 2 hours. 


SCOTCH CAKE 

1 Pound of Sugar. 9 Eggs. 

1 Pound of Flour. 1 Wine Glassful of Brandy. 

Yt Pound of Butter. 1 Lemon, Juice and Rind. 

1 Pound of Raisins. K Pound of Citron. 

Cream butter and sugar until very light; add well-beaten 
yolks of the eggs, then the brandy, lemon juice and rind; then 
the flour and the whites of the eggs, beaten to a stiff froth ; then 
the well-floured fruits. Bake in a slow oven for V/ 2 hours. 
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FEDERAL CAKE 

1 Pound of Sugar. 1 Teacupful of Sweet Milk. 

Pound of Butter. 5 Eggs. 

1 Pound of Flour. 1 Teaspoonful of Soda. 

1 Pound of Raisins. 2 Teaspoonfuls of Cinnamon. 

y 2 Teaspoonful of Cloves. 1 Wine Glassful of Brandy. 

Bake in 2 loaves for about 1J4 hours in a slow oven. 


COFFEE CAKE 


1 Cupful of Butter. 

1 Cupful of Sugar. 

1 Cupful of Molasses. 

1 Cupful of Strong Coffee. 

2 Eggs, Well Beaten. 

Teaspoonfuls of Soda. 


2 Teaspoon fuls of Cinnamon. 
1 Teaspoon ful of Cloves. 

1 Teaspoonful of Allspice. 

1 Cupful of Raisins. 

1 Cupful of Currants. 

Zy 2 Cupfuls of Flour. 


Cream butter and sugar together, add soda to the molasses ; 
then add the coffee, spices and then the flour; the fruit, well- 
floured, and the well-beaten eggs. Bake for about 1 hour in a 
slow oven. 


CHOCOLATE CAKE 


2 Cupfuls of Sugar. 3 Teaspoonfuls of Baking Powder. 

1 Cupful of Butter. 3 Eggs. 

3 Cupfuls of Flour. 1 Cupful of Coffee. 

y^ Cupful of Cornstarch. 1 Cupful of Grated Chocolate. 

Milk enough to dissolve the cornstarch. Let the coffee and 
chocolate boil until thick. Have cold before adding to the 
cake. Bake in layers. 


FILLING FOR CAKE 

2 Cupfuls of Sugar. Whites of 2 Eggs. 

y 2 Cupful of Milk. 

Boil sugar and milk together until it strings. Then add the 
beaten whites and enough chocolate to color it. 


CHOCOLATE LAYER CAKE, NO. 1 

3 Eggs. 54 Cupful of Milk. 

y 2 Cupful of Butter. 1 Cupful of Sugar. 

3 Teaspoonfuls of Baking Powder. 2% Cupfuls of Flour. 

Take ^2 cake of Baker's chocolate, cupful of milk, 
1 cupful of sugar and the yolk of 1 egg. Melt the choco- 
late in a pan over hot water; then add the milk, sugar and the 
yolk of the egg, well beaten. Boil until smooth (about 3 min- 
utes; add 1 teaspoonful of vanilla. Make this mixture first and 
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let it cool while making the cake. When cool, stir into the cake, 
bake in 3 layers about 20 minutes. 

CHOCOLATE ICING 

Take 2 l / 2 squares of Baker’s chocolate; put in a sauce pan, 
place over hot water until melted ; then put 2 cupfuls of gran- 
ulated sugar and y 2 cupful of water in another pan. Boil 
until it spins a thread. Have the whites of 2 eggs well beaten 
with % teaspoonful of cream of tartar. Pour the boiling syrup 
over the beaten eggs, beating all the time. Add y 2 teaspoonful 
of vanilla, then the melted chocolate. When cold, spread on 
layers. English walnuts improve this. 

CHOCOLATE LAYER CAKE, NO. 2 

2 Cupfuls of Brown Sugar. y 2 Cupful of Butter. 

y 2 Cupful of Sour Cream. 2 y 2 Cupfuls of Sifted Flour. 

1 Tablespoonful of Brandy. 2 Eggs. 

One-quarter cake Baker’s chocolate dissolved in y 2 cup- 
ful of boiling water. Cook chocolate for 3 minutes, until thicken- 
ed. 1 teaspoonful of soda dissolved in the sour cream, 1 tea- 
spoonful of vanilla. Bake in 2 layers. 

Filling 

y Cake of Chocolate. 1 Cupful of Granulated Sugar. 

1 Cupful of Boiling Water. 1 Tablespoonful of Butter 

Boil all together ; then add 1 heaping tablespoonful of corn- 
starch blended in y 2 cupful of cold water. Stir constantly 
until thick enough to drop off the spoon. Take off the stove 
and add 1 teaspoonful of vanilla and y 2 pound of chopped pecan 
nuts. 


CHOCOLATE CAKE 

3 Eggs. y* Cupful of Butter. 

iy 2 Cupfuls of Flour. iy Cupfuls of Granulated Sugar. 

1 y Cupfuls of Milk. 2 Squares of Baker’s Chocolate. 

l / 2 Teaspoonful of Soda. 1 Teaspoonful of Cream of Tartar. 

Grate the chocolate in a small sauce pan ; add % cupful 
of sugar and y 2 cupful of milk. Place this over the fire in 
another vessel with hot water and stir until smooth. When 
thoroughly melted, set aside ; when cool, add the rest of the milk 
and stir until well mixed. Sift flour and measure ; add soda and 
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sift 3 times. Cream butter and 1 cupful of sugar; add y 2 
teaspoonful of vanilla if desired. Separate the eggs and beat 
the yolks to a light foam ; then add y 2 teaspoonful of cream 
of tartar and beat them until stiff, and stir until smooth with 
the creamed butter and sugar. Whip the whites until well 
joined ; then add y 2 teaspoonful of cream of tartar and whip until 
stiff. Add the chocolate mixture, then the flour, and stir 
until smooth. Stir in whites of eggs last. Bake in a moderate 
oven 45 minutes. 

CHOCOLATE ECLAIRS 

y 2 Pint of Water. 6 Ounces of Flour. 

2 Ounces of Butter. 4 Eggs. 

Put the water and butter on to boil, and as soon as it boils, 
turn in the flour and stir quickly over the fire until it sticks 
together, forming a ball, which leaves the pan. Stand away to 
to cool. When cool, add 1 egg at a time, beating all the while. 
After adding the last egg, beat vigorously for 5 minutes. Stand 
in a warm place for y 2 an hour, stirring occasionally ; then drop 
by tablespoonfuls on buttered tins, leaving a space of 2 inches 
between each eclair. Bake in a quick oven about 20 minutes. 
Try by picking them up. If perfectly light, they are done. (As 
they burn quickly, watch carefully.) When cold, make an open- 
ing in one side, about the middle of the eclair, and fill with the 
following : 

The Filling 

2 Cupfuls of Milk. 4 Tablespoonfuls of Sugar. 

3 Eggs. 1 Teaspoonful of Vanilla. 

1 Tablespoonful of Cornstarch. 

Put the milk on to boil in a double boiler. Beat the eggs, 
without separating, and the sugar together until light; add to 
them the cornstarch and stir into the boiling milk. Stir over 
the fire until rather thick, add the vanilla and stand away to 
cool. 

CHOCOLATE ICING 

Put 2 squares of Baker’s chocolate in a small pan, stand 
over hot water until it melts. Into another pan, put 2 cupfuls 
of powdered sugar and y 2 cupful of water. Stir until dissolved. 
Place on fire and let boil until it spins a thread. Have the whites 
of 2 eggs well beaten. Pour over gradually, beating all the 
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time until cold; then add the chocolate and 1 teaspoonful of 
vanilla. 


CHOCOLATE CAKE 

^ Cupful of Sugar. y 2 Cupful of Butter. 

2 Eggs. 1 % Cupfuls of Flour. 

l / 2 Teaspoonful of Baking Soda. y 2 Cupful of Milk. 

y 2 Cupful of Grated, Sweet Choco- 
late. 

Cream butter and sugar together; add eggs, flour and bak- 
ing soda, then milk and chocolate. Bake 25 minutes. 

PLAIN CUP CAKE 

One cupful of sugar, 1 cupful of milk, ^2 cupful of butter, 
2% cupfuls of flour, sifted with 2 teaspoonfuls of cream of tartar, 
1 teaspoonful of soda, rind and juice of lemon, 3 eggs. Bake 
in a moderate oven 50 minutes. 

. JELLY CAKE 

3 Egg Yolks. 2 Cupfuls of Flour. 

1 y 2 Cupfuls of Sugar. 2 Teaspoonfuls of Baking Powder. 

l / 2 Cupful of Water. 3 Egg Whites. 

% Teaspoonful of Salt. 1 Teaspoonful of Vanilla. 

Sift baking powder and salt with flour and follow the direc- 
tions for making sponge cake. Pour into dripping pan to the 
depth of inch. Bake in a moderately hot oven 12 minutes. 
Turn out on a wet cheesecloth. Spread while warm with jelly 
and roll quickly. 


ICE CREAM CAKE 

1 Cupful of Butter. 4 Cupfuls of Flour. 

1 Cupful of Milk. 8 Eggs, Whites Only. 

2 Cupfuls of Sugar. 4 Teaspoonfuls of Baking Powder. 

Sift baking powder with flour. Bake in layers and use 
thick layers with boiled icing between. Half of this recipe makes 
a nice cake for a small family. 


DEVIL’S FOOD CAKE, NO. 1 

24 Cupful of Butter. 2% Cupfuls of Flour. 

2 Cupfuls of Sugar. 1 Teaspoonful of Cinnamon. 

4 Eggs. K Teaspoon ful of Cloves. 

1 Cupful of Milk. 4 Teaspoonfuls of Baking Powder. 

8 Tablespoonfuls of Chocolate. y$ of a Teaspoonful of Salt. 
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Cream the butter, add sugar, chocolate, melted, eggs well 
beaten, flour sifted with baking powder, salt spices and milk. 
Beat well and bake in angel cake pan. Frost with marshmallow 
frosting. 


DEVIL’S FOOD CAKE, NO. 2 

1 /a Cupful of Butter. y 2 Teaspoonful of Soda. 

2 Eggs. \y Cupfuls of Flour. 

^2 Cupful of Sour Milk. y Cake of Baker's Chocolate. 

y 2 Teaspoonful of Baking Powder. y 2 Teaspoonful of Vanilla. 

1 Cupful of Sugar. 

Put chocolate in cup, add enough boiling water to make 
y 2 cupful. Let it cool and then add to cake last. Bake in 

2 layers. 


NUT CAKE 

1 Cupful of Butter. 2 Cupfuls of Sugar. 

3 Cupfuls of Flour. 1 Cupful of Milk. 

1 Cupful of Chopped Hickory Nuts. Whites of 6 Eggs. 

4 Teaspoonfuls of Baking Powder. 

Cream butter and sugar together; add milk, flour and bak- 
ing powder alternately ; then add nuts and the well-beaten whites 
of the eggs. Bake 1 hour in a moderate oven. 


WALNUT CAKE 

l l / 2 Cupfuls of Sugar. 4 Eggs. 

1 Cupful of Sweet Milk. y 2 Cupful of Butter. 

3 Level Teaspoonfuls of Baking 2 Cupfuls of Flour. 

Powder. 2 Cupfuls of Walnuts, Chopped. 

Cream butter and sugar together. Add the well-beaten 
yolks, then the flour and baking powder, which have been sifted 
together, and the milk alternately. Add the well-beaten whites, 
and lastly, the walnuts. Bake for 1 hour in a tube pan. 


SUGAR CAKE 

Take a piece of bread dough, enough to make a loaf of bread, 
and add 1 cupful of sugar (scant), y 2 cupful of butter, 2 
eggs. Mix with the hand until it becomes a smooth batter. Put 
in 3 pie pans, well greased, and let raise for about 1 hour. Pick 
little holes in top, cover with brown sugar, sprinkle with cin- 
namon and put about 6 small pieces of butter on top of each. 
Bake about 25 minutes. 
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WHITE LAYER CAKE 

34 Cupful of Butter. Whites of 4 Eggs. 

2 Cupfuls of Sugar. 1 Cupful of Milk. 

3 Cupfuls of Flour. 3 Teaspoonfuls of Baking Powder. 

Cream butter and sugar until very light. Then add the 
milk and flour alternately. Then add 1 teaspoonful of vanilla 
extract and fold in the whites of the eggs last. Bake in 3 layers 
20 minutes. 


ORANGE CREAM CAKE 


2 Eggs. 

1 Cupful of Sugar. 

54 Cupful of Butter. 
\ l / 2 Cupfuls of Flour. 

Bake in layers. 


y 2 Cupful of Milk. 

1 Teaspoonful of Cream of Tartar. 
y 2 Teaspoonful of Soda or 2 Tea- 
spoonfuls of Baking Powder. 


CITRON CAKE 

3 Cupfuls of Sugar. 1 Cupful of Butter. 

1 Cupful of Sweet Milk. 4 y 2 Cupfuls of Flour. 

y 2 Teaspoonful of Soda. 2 Teaspoonfuls of Cream of Tartar. 

y 2 Pound of Citron, Shredded. Whites of 10 Eggs. 

Cream butter and sugar together. Dissolve soda in a little 
of the milk. Add the milk and flour alternately, them the soda, 
citron and the well-beaten whites of the eggs. This makes 2 
large loaves. Bake each loaf 1 hour. 


PLAIN 

2 Cupfuls of Sugar. 

3 Eggs. 

y 2 Teaspoonful of Nutmeg. 

% Teaspoonful of Mace. 

1 Teaspoonful of Soda. 

2 Teaspoonfuls of Cream of Tartar. 
1 Cupful of Sliced Citron. 


FRUIT CAKE 

34 Cupful of Butter. 

1 Teaspoonful of Allspice. 

% Teaspoonful of Cloves. 

1 Cupful of Coffee. 

3 Cupfuls of Flour. 

2 Cupfuls of Seeded Raisins. 


Cream butter and sugar together. Add the soda to the 
coffee. Beat the eggs until light and add to the creamed butter 
and sugar, then the coffee and spices and the well-mixed floured 
fruits and the remainder of the flour. Bake for 1J4 hours in a 
moderate oven. 


FEATHER CAKE 

1 Cupful of Sugar. 1 Tablespoonful of Butter. 

1 Egg. 34 Cupful of Milk. 

2 Cupfuls of Flour. y 2 Teaspoonful of Soda. 

1 Teaspoonful of Cream of Tartar. 
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Dissolve soda in the milk; add the cream of tartar to the 
flour. Bake for 40 minutes in a slow oven. 


POOR MAN S CAKE 

y 2 Cupful of Butter. \ l / 2 Cupfuls of Sugar. 

3 Eggs. 3 Cupfuls of Flour. 

1 Cupful of Milk. 4 Level Teaspoonfuls of Baking 

y 2 Teaspoonful of Lemon Extract. Powder. 

Cream sugar and butter together; add the eggs, leaving 
out the white of 1 for the icing. Mix baking powder with flour 
and add alternately with milk. Then add flavoring and bake in 

2 layers for 15 minutes. 

Icing 

1 Cupful of Sugar. % Cupful of Water. 

Have the white of 1 egg well beaten. Boil water and sugar 
together until it spins a thread and pour slowly over the well- 
beaten egg; beat until cold. Add teaspoonful of lemon 
and spread on layers. 


LECHERLIES OR MORAVIAN CHRISTMAS CAKE 


3 Pints of Molasses. 

5 Ounces of Butter. 

1 Ounce of Soda. 

1 Pound of Almonds, Rolled into a 
Powder. 

5 Pounds of Flour. 


1 Teacupful of Brandy. 

1 Ounce of Cloves. 

1 Ounce of Cinnamon. 

6 Ounces of Citron, Chopped Fine. 
\y 2 Pounds of Sugar. 


Mix all together. Set in a cool place over night. Next 
morning, roll out an inch thick and cut in squares; bake 
about 15 minutes. When cool, ice with white icing. 


ROSETTES 

2 Eggs. 1 Teaspoonful of Sugar. 

H Teaspoonful of Salt. 1 Cupful of Milk. 

1 Cupful of Flour. 

Beat eggs slightly with sugar and salt. Add milk and flour. 
Beat until smooth. This amount will make 30 rosettes. Put 
the rosette iron in hot lard or oil, heat it before you dip it into 
the batter, not letting the batter come over the top of the iron. 
Return it to the hot lard, thoroughly covering the iron. 
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CARAMEL CAKE, NO. 1 

3 Eggs. y 2 Cupful of Milk. 

1 Cupful of Sugar. 2 Cupfuls of Flour. 

y 2 Cupful of Butter. 2 y 2 Teaspoonfuls of Baking Powder. 

Take cake of Baker’s chocolate, grated, cupful 
of milk, 1 cupful of sugar, the yolk of 1 egg. Beat the yolk 
light, add the milk, boil together until smooth, about 3 minutes,, 
and then add 1 teaspoonful of vanilla. Make this mixture first 
and let it cool while making the cake. When cool, stir into the 
cake. Bake in layers and put together with boiled icing and 
English walnuts. Bake for about 20 minutes. 


CARAMEL CAKE, NO. 2 

1 Cupful of Butter. 1 Cupful of Milk. 

3 Cupfuls of Flour. 4 Level Teaspoonfuls of Baking 

3 Eggs, Beaten Separately. Powder. 

2 Cupfuls of Sugar. 

Bake in 3 layers. 

Icing 

1 Pound of Brown Sugar. y 2 Cupful of Butter. 

34 Cupful of Good Milk. 

Boil 15 minutes or until it syrups. Beat until cold and 
spread between layers. 

FIG CAKE 

\y 2 Cupfuls of Sugar. % Cupful of Butter. 

y 2 Cupful of Milk. 2 Cupfuls of Flour. 

3 Eggs. 2 Teaspoonfuls of Baking Powder. 

Keep the white of 1 egg for the icing. Bake in 3 layers. 


GOLDEN CAKE, NO. 1 

The Yolks of 10 Eggs. 1 Cupful of Milk. 

1 Cupful of Butter. y 2 Teaspoonful of Soda. 

3 Cupfuls of Flour. y 2 Teaspoonful of Lemon and 

1 Teaspoonful of Cream of Tartar. Vanilla. 

2 Cupfuls of Sugar. 


GOLDEN CAKE, NO. 2 

Yolks of 8 Eggs. y 2 Cupful of Milk. 

1 Cupful of Sugar. \ J / 2 Cupfuls of Flour. 

}4 Cupful of Butter. 2 Teaspoonfuls of Baking Powder. 

Beat the yolks of the eggs until very light. Cream the butter 
and add sugar and yolks; then the milk and flour alternately. 
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which have been sifted with the baking powder. Bake in layers 
or loaf cake, whichever you prefer. Layers should bake from 15 
to 20 minutes. Loaf from 40 to 45 minutes. 


QUEEN’S CAKE 

1 Pound of Flour. 1 Teaspoonful of Soda (small). 

24 Pound of Butter (scant). 2 Teaspoonfuls of Cream of Tartar 

5 Eggs, Beaten Separately. or 3 Teaspoonfuls of Baking 

1 Pound of Sugar. Powder. 

1 Teacupful of Milk. 24 Pound of Raisins. 


MARBLE CAKE 


y 2 Cupful of Butter. 

1 Cupful of Sug&r. 

2 Egg Yolks. 

y 2 Cupful of Milk. 

2 Egg Whites. 

Yi Teaspoonful of Cinnamon. 


*/ 2 Teaspoonful of Nutmeg. 

J4 Teaspoon ful of Salt. 

124 Cupfuls of Flour. 

3 Teaspoonfuls of Baking Powder. 
1 Tablespoonful of Molasses. 


Cream butter; add sugar, yolks of eggs beaten until thick, 
flour in which baking powder has been sifted alternately with 
milk and egg whites, beaten until stiff. To % of this mixture 
add the spices. Pour into pan the light and dark mixtures 
irregularly. 


SPICE CAKE 


1*4 Cupfuls of Butter. 

2 Cupfuls of Sugar. 

3 Eggs. 

1 Cupful of Milk. 

1 Cupful of Molasses. 

6 Cupfuls of Flour. 

y 2 Teaspoon ful of Nutmeg. 

2 Teaspoonfuls of Cream of Tartar. 


1 Teaspoonful of Cloves. 

1^4 Teaspoonfuls of Cinnamon. 

2 Cupfuls of Chopped Raisins. 

1 Cupful of Chopped Citron. 

2 Cupfuls of Currants. 
y 2 Teaspoonful of Mace. 

1^4 Teasponfuls of Soda. 


This quantity makes 2 large loaves, and should be iced with 
white icing. Bake each loaf for about 45 minutes. 


CREAM JELLY CAKE 

1 Cupful of Sugar. 1 Tablespoonful of Butter. 

% Cupful of Milk. 1% Cupfuls of Flour. 

1 Egg. 2 Teaspoonfuls of Baking Powder. 

Bake in 2 layers. 

LEMON FILLING 

y 2 Pint of Milk. 2 Teaspoonfuls of Cornstarch. 

1 Egg. iy 2 Tablespoonfuls of Sugar. 

Juice and Rind of 1 Lemon. 
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Cook like boiled custard and spread on layers while warm, 
not hot. 


LEMON JELLY CAKE 


\y 2 Cupfuls of Sugar. 
l / 2 Cupful of Butter. 
y 2 Cupful of Milk. 

Bake in layers. 

Jelly 

y 2 Cupful of Sugar. 

1 Egg. 

y 2 Cupful of Water. 


2 y 2 Cupfuls of Flour. 

2 Teaspoon fuls of Baking Powder. 

3 Eggs. 


for Filling 

Rind and Juice of 1 Lemon. 
1 Tablespoonful of Flour. 


Place the water in a kettle to boil. Then add the flour, 
sugar and egg, which have been beaten together; then add the 
flavoring and set away to cool. When cold, put between layers. 


COCOANUT CAKE, NO. 1 

1 Pound of Sugar. ^ Pound of Flour. 

y 2 Pound of Butter. Whites of 10 Eggs. 

1 Teaspoonful of Baking Powder. 1 Large, Grated Cocoanut. 

Cream butter and sugar together; add flour, baking powder 
and the whites of the eggs, well beaten ; then add the grated 
cocoanut. Bake in a tube pan about 1J4 hours. 


COCOANUT CAKE, NO. 2 


1 Pound of Sugar. 
y 2 Pound of Flour. 
y 2 Pound of Butter. 

Bake V/z hours. 

COCOANUT 

1 y 2 Cupfuls of Sugar. 

1 Cupful of Milk. 

3 Eggs. 

3 Level Teaspoonfuls of Baking 
Powder. 

Bake 1 hour. 


6 Eggs, yolks and Whites Beaten 
Separately. 

1 Grated Cocoanut. 


CAKE, NO. 3 

y 2 Cupful of Butter. 

1 Cupful of Cocoanut. 
3 Cupfuls of Flour. 


CONFECTIONERY CAKE 


2 Cupfuls of Sugar. 

1 Cupful of Butter. 

3 Cupfuls of Flour. 

1 Cupful of Sweet Milk. 
Whites of 3 Eggs. 


3 Teaspoonfuls of Baking Powder. 
y 2 Teaspoonful of Bitter Almonds. 
Make 2 Thick Layers From This 
Mixture. 


Make 2 thick layers from this mixture. 
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To the Remainder, Add the Yolks 
of 3 Eggs. 

2 Tablespoonfuls of Molasses, in 
Which Put % Teaspoonful of 
Soda. 

1 Cupful of Currants. 


1 Cupful of Raisins. 
y 2 Cupful of Citron. 

1 Teaspoonful of Cinnamon. 
Yi Cupful of Cloves. 

Y 2 Cupful of Flour. 


This makes the middle layer. Put together with soft boiled 
icing. 

DELICATE CAKE, NO. 1 

1 Cupful of Butter. 2 Cupfuls of Sugar. 

3 Cupfuls of Flour. 1 Cupful of Milk. 

Whites of 5 Eggs. . 1 Teaspoonful of Soda. 

2 Teaspoonfuls of Cream of Tartar 
or 2 Teaspoonfuls of Baking Pow- 
der. 


Bake about 1 hour in a moderate oven. 

DELICATE CAKE, NO. 2 

2 Cupfuls of Sugar. ^ Cupful of Butter. 

1 Cupful of Milk. 3 Cupfuls of Flour. 

Whites of 5 Eggs. l / 2 Teaspoonful of Soda. 

1 Teaspoonful of Cream of Tartar. 2 Teaspoonfuls of Baking Powder. 

1 Teaspoonful of Vanilla Extract. 1 Small Cocoanut, Grated. 

Bake in 3 layers for about 15 minutes in a quick oven. The 
yolks of the eggs can be used with 1 whole egg to make Gold 
Cake. 

BON-BON CAKE 

% Cupful of Butter. 1 Cupful of Sugar. 

% Cupful of Milk. \y 2 Cupfuls of Flour. 

Whites of 3 Eggs. 2 Teaspoonfuls of Baking Powder. 

1 Teaspoon ful of Vanilla. 

Bake in 3 layers from 12 to 15 minutes. 

Filling 

Make boiled icing with the whites of 2 eggs and lj4 cups of 
sugar. Divide into 3 equal parts. In the first part put cocoa- 
nut and grated lemon peel. In the second part put chopped 
English walnuts and dried currants, and on top of the cake put 
blanched almonds in the icing. 

CUP CAKE. 

3 Eggs, Beaten Separately. 2 Cupfuls of Sugar. 

1 Cupful of Sweet Milk. 1 Cupful of Butter. 

1 Teaspoonful of Soda. 2 Teaspoonfuls of Cream of Tartar. 

Cream butter and sugar together; sift cream of tartar in 3 
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cupfuls of flour. Add the yolks of the egg s to the creamed 
butter and sugar, the rind of a lemon, grated 1 ; then the flour 
and whites of eggs alternately; then the milk and soda. Put 
into square tins. Bake about 30 minutes. 


POUND CAKE 

1 Pound of Butter. 1 Pound of Sugar. 

1 Pound of Flour. 10 Eggs. 

2 Teaspoonfuls of Baking Powder. 1 Tablespoonful of Brandy. 

54 Teaspoonful of Nutmeg. 

Bake V/ 2 hours. Cream butter and sugar together; then 
add the well-beaten yolks of the eggs, the brandy and nutmeg. 
Add flour and baking powder together, and last, the well-beaten 
whites. 


SPICED LAYER CAKE 


H Cupful of Butter. 

1 Cupful of Water. 

3 Cupfuls of Flour. 

\ l / 2 Teaspoonfuls of Cinnamon. 
54 Nutmeg. 


1 Pound of Sugar. 

4 Eggs. 

l / 2 Teaspoonful of Cloves. 

3 Teaspoonfuls of Baking Powder. 


Cream butter, add sugar by degrees, then the yolks of the 
eggs. Beat well ; add the flour and the water alternately, then 
the spices and baking powder and lastly the whites, well beaten. 
Bake in 3 deep jelly cake tins, and spread between the layers 
and on top a soft icing. 


RAISED LOAF CAKE 

1 Pint of Milk. 1 Cupful of Yeast or 2 Cakes of 

1/4 Cupfuls of Butter. Compressed. 

7 Cupfuls of Flour. 1 Teaspoonful of Salt. 

2 Cupfuls of Sugar. 

Mix together at 9 P. M., the milk yeast, flour and y 2 of 
the sugar and butter, and let it rise like any bread sponge. In 
the morning, add the rest of the butter and sugar, beaten light. 
Mix thoroughly in the sponge; add 1 cupful of currants, 1 cup- 
ful of raisins, 1 cupful of citron, ]/ 2 teaspoonful of nutmeg 
and y 2 teaspoonful of cinnamon. Put in greased bread tins 
and set away until light in a warm place. Bake 1 hour in a slow 
oven. This quantity would make 3 loaves. 


Digitized by CjOOQie 



The C. W. C. Cook Book 


133 


GINGER 

1^2 Cupfuls of Butter. 

1 Cupful of Brown Sugar. 

2 Cupfuls of Molasses. 

4 Eggs, Beaten Together. 

4 Cupfuls of Flour. 


CAKE 

2 Tablespoonfuls of Ginger. 
y. Nutmeg, Grated. 

% Cupful of Sour Cream. 

1 Teaspoonful of Saleratus or Soda. 


Beat all together and bake in square pans ; add the cream 
last. 1 pound of raisins, seedless, and the same of currants, 
washed and dried, makes it a very nice fruit cake. 


SOFT GINGER BREAD 


1 Pound of Sugar. 

1 Cupful of Milk. 

1 Pint of Molasses. 

1 Teaspoonful of Soda, Dissolved in 
1 Tablespoonful of Hot Water. 

2 Tablespoonfuls of Ground Ginger. 
y 2 Nutmeg, Grated. 

1 Cupful of Currants, Mixed With 
1 Cupful of Flour. 


^ of a Pound of Butter. 

6 Eggs. 

2 Pounds of Flour. 

2 Teaspoonfuls of Cream of Tartar. 

1 Tablespoonful of Cinnamon. 

2 Teaspoonfuls of Cloves. 

1 Cupful of Raisins. 


Cream butter and sugar and add the yolks of the eggs, well 
beaten ; then milk, flour and spices. Beat the whites to a stiff 
froth and add molasses, soda and the well-floured fruits. Mix 
well and bake in 3 bread pans V/z hours in a moderate oven. 


SPONGE GINGER CAKE 

2y 2 Cupfuls of Molasses. 1 Cupful of Butter. 

1 Cupful of Sweet Milk. 4*4 Cupfuls of Flour. 

3 Eggs, Well Beaten. 1 Teaspoonful of Cinnamon. 

1 Teaspoonful of Ginger. y 2 Teaspoonful of Nutmeg. 

2 Teaspoonfuls of Soda, Dissolved 
in a Little of the Milk. 

Cream the butter, add molasses and spices ; then add the 
eggs, milk, soda and flour. Bake in 2 shallow pans for about 
40 minutes. 

MOLASSES CAKE 

y 2 Cupful of Sugar. 1 Teaspoonful of Soda, Dissolved in 

y 2 Cupful of Molasses. the Milk. 

1 Tablespoonful of Butter. 1 Egg, Well Beaten. 

y 2 Cupful of Milk. 

After mixing all the ingredients thoroughly, add 2*4 cup- 
fuls of flour. Give the batter another good stirring; add 1 tea- 
spoonful of cinnamon and ]/z teaspoonful of ginger. Bake 
in 1 or 2 shallow pans in a rather quick oven 30 minutes. 
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MOLASSES 

1 Cupful of Molasses. 

V 2 Cupful of Coffee. 

1 Teaspoonful of Ginger. 

1 Cupful of Sugar. 


COOKIES 

1 Cupful of Butter and Lard Mixed. 

2 Teaspoonfuls of Soda. 

Flour Enough to Roll Thin. 


SOFT GINGER CAKES 


1 Cupful of Butter. 

1 Cupful of Sugar. 

1 Cupful of Molasses. 
4% Cupfuls of Flour. 

1 Cupful of Sour Milk. 


1 Teaspoonful of Soda. 

3 Eggs. 

1 Teaspoonful of Ginger. 
^2 Teaspoonful of Cloves. 


GINGER PUFFS 

1 Cupful of Sugar. 

1 Cupful of Molasses 
1 Cupful of Butter. 

1 Cupful of Milk. 

5 Cupfuls of Flour. 

Drop on tins and bake in a hot oven. 


1 Egg. 

1 Teaspoonful of Soda. 

1 Teaspoonful of Cinnamon. 

2 Teaspoonfuls of Ginger. 


CREAM PUFFS 

Pint of Water. 2 Ounces of Butter. 

6 Ounces of Flour. 4 Eggs. 

Put the water and butter on to boil, and as soon as it boils, 
turn in the flour and stir quickly over the fire until it sticks to- 
gether, forming a ball, which leaves the pan. Stand away to 
cool. When cool, add 1 egg at a time, beating all the while. 
After adding the last egg, beat vigorously for 5 minutes. Stand 
in a warm place for y 2 an hour, stirring occasionally ; then drop 
by tablespoonfuls on buttered tins, leaving a space of 2 inches 
between each puff. Bake in a quick oven about 20 minutes. 
Try by picking them up. If perfectly light, they are done. As 
they burn quickly, watch carefully. When cold, make an open- 
ing in one side, about the middle of the puff, and fill with the 
following: 

The Filling 

l A of a Pint of Milk. 1 Tablespoonful of Cornstarch. 

3 Eggs. 4 Tablespoonfuls of Sugar. 

1 Teaspoonful of Vanilla. 

Put the milk on to boil in a farina boiler; beat the eggs 
without separating and the sugar together until light. Add to 
them the cornstarch and stir into the boiling milk. Stir over 
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the fire until rather thick; then add the vanilla and stand away 
to cool. 

BROWNIES 

1 Cupful of Sugar. 1 Cupful of Chopped Walnuts. 

2 Eggs. y 2 Cupful of Melted Butter. 

2 Squares of Baker’s Chocolate, y 2 Cupful of Flour. 

Melted. 

Bake in square cake tins for about 25 minutes. Cut in 
squares. 

LADY FINGERS 

Whites of 3 Eggs. 1 Cupful of Flour, Sifted 5 Times. 

Yolks of 2 Eggs. % Cupful of Sugar. 

y 2 Teaspoonful of Lemon Extract. y Teaspoonful of Salt. 

Beat the whites of the eggs until stiff, fold in the sugar, 
then the well-beaten yolks; fold in the flour. Roll lightly in a 
little sugar, shape and bake in a slow oven. 


PUFF RUSK DOUGHNUTS 


1 Pint of Milk. 

y Cupful of Butter. 

2 Eggs. 

y 2 Teaspoonful of Mace. 
2 Cupfuls of Sugar. 


y 2 Pint of Liquid Yeast or 2 Cakes 
of Compressed, Dissolved in y 2 
Cupful of Lukewarm Water. 

\y 2 Teaspoonfuls of Salt. 


Set this sponge at 3 P. M. Scald the milk, and when cool, 
add the east and flour enough to make a soft sponge; set in a 
warm place and let it rise until 7 P. M. Then cream butter 
and sugar until very light ; add well-beaten eggs, salt and mace ; 
Then add this to the sponge and flour enough to make a soft 
dough, not quite as stiff as bread. Let this rise over night, and 
in the morning, roll out to about an inch in thickness. Cut 
some with a round cutter and the rest about 5 inches long and 
twist. Let rise until double the size and fry in deep fat. 


ASHCROFT 

1 Cupful of Butter. 

\ l / 2 Teaspoonfuls of Soda, Dissolved 
in 1 Tablespoonful of Milk. 

2 Tablespoonfuls of Brandy. 
y 2 Cupful of Zante Currants. 

3 Eggs, Beaten Separately. 

1 Cupful of Chopped Citron. 

1 Teaspoonful of Cloves. 

Bake 1 hermit first, and 


HERMITS 

Teaspoonful of Allspice. 

3 Cupfuls of Flour. 

2 Cupfuls of Chopped Raisins. 

\y 2 Cupfuls of Brown Sugar. 

1 Cupful of Chopped Hickory Nuts. 
1 Teaspoonful of Cinnamon. 

% Teaspoonful of Nutmeg. 

if it does not stand high in the 
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center, add more flour. Drop from spoon in little balls, and do 
not flatten. They should not be hard when baked. 


WINE JUMBLES 

1 Pound of Flour. 1 Pound of Sugar. 

24 Pound of Butter. 6 Eggs. 

1 Teaspoonful of Cinnamon. 1 Teaspoonful of Mace. 

Cream butter and sugar together, beat yolks until light and 
thick, and add to butter and sugar. Add flour and spices and the 
well-beaten whites of the eggs. Fill jumble tins and place in 
a dripping pan and bake from 15 to 20 minutes in a quick oven. 
When cold, dip a cloth in wine and rub on jumbles. Sprinkle 
top with granulated sugar. 

VANILLA JUMBLES 

1 Cupful of Butter. 2 Tablespoonfuls of Milk. 

1 Cupful of Sugar. 1 Teaspoonful of Soda. 

3y2 Cupfuls of Flour. 2 Teaspoonfuls of Cream of Tartar. 

2 Eggs. 2 Teaspoonfuls of Vanilla Extract. 

Cream butter and sugar together ; beat the eggs very light. 
Then dissolve soda in the milk ; mix the flour and cream of tartar 
together, add flavoring. Roll thin and bake about 10 minutes in 
a quick oven. 


CHOCOLATE JUMBLES 


1 Cupful of Sugar, Granulated. 
24 Cupful of Butter. 

1 Egg. 

1 Cupful of Brown Sugar. 


1 Cupful of Grated Chocolate, 
Baker’s. 

1 Teaspoonful of Vanilla. 

Flour Enough to Roll Thin. 


DROP 

24 Pound of Sugar. 

4 Eggs. 

l /2 Teaspoonful of Soda. 


JUMBLES 

y 2 Pound of Butter. 

1 Pound of Flour. 

1 Teaspoonful of Almond Extract. 


Drop by spoonful and roll in powdered sugar. Bake in a 
quick oven for 20 minutes. 


COCOANUT JUMBLES 

1 Cupful of Butter. 2 Cupfuls of Sugar. 

iy 2 Cupfuls of Flour. 2 Eggs. 

1 Cocoanut, Grated. 

Drop on buttered pans and bake about 20 minutes. 


Digitized by CjOOQie 



The C. W. C. Cook Book 


137 


HERMITS, NO. 1 

1 Pound of Sugar. 1 Cupful of Milk. 

4 Pound of Butter. 5 Eggs. 

1 Pound of Flour. 1 Teaspoonful of Soda. 

1 Pound of Raisins. \y 2 Teaspoonfuls of Cinnamon. 

54 Teaspoonful of Cloves. 54 Teaspoonful of Nutmeg. 

1 Cupful of Chopped Walnuts. 1 Wine Glassful of Wine. 

Cream butter and sugar together, then add the well-beaten 
yolks. Dissolve the soda in wine ; chop raisins. Then add flour, 
spices and the well-beaten whites alternately. Drop by spoon- 
ful on buttered pans and bake 20 minutes. 


HERMITS, NO. 2 


1 y 2 Cupfuls of Sugar. 

3 Cupfuls of Flour. 

% Teaspoonful of Salt. 

1 Pound of Seeded Raisins. 

2 Tablespoonfuls of Molasses. 

1 Cupful of Melted Butter. 

Cream butter and sugar 
spoonful into greased pans. I 
they spread too flat in baking, 


3 Eggs, Beaten Light. 

1 Pound of Walnuts, Chopped. 
l / 2 Teaspoonful of Cinnamon. 

1 Teaspoonful of Baking Soda, Dis- 
solved in Warm Water. 

and other ingredients; drop by 
>ake in hot oven until brown. If 
add a little more flour. 


NUT COOKIES 


1 Cupful of Brown Sugar. 

1 Cupful of Butter. 

1 Teaspoonful of Soda. 

*4 Cupful of English Walnuts. 
y 2 Teaspoonful of Cinnamon. 
4 Teaspoonful of Cloves. 


54 Teaspoonful of Nutmeg. 
4 Cupfuls of Flour. 

1 Cupful of Molasses. 

2 Eggs. 

% Cupful of Raisins. 


If not stiff enough, add a little more flour. Roll thin and 
hake in a quick oven from 12 to 15 minutes. 


PEANUT COOKIES 

54 Cupful of Sugar. 2 Tablespoonfuls of Butter. 

y 2 Cupful of Chopped Peanuts. 2 Tablespoonfuls of Milk. 

Y A Cupful of Flour. 54 Teaspoonful of Salt. 

1 Egg. 1 Teaspoonful of Baking Powder. 

Drop by teaspoonful on buttered tins, put y 2 peanut on 
the top of each cake. Bake in a slow oven 15 minutes. 


BOSTON COOKIES 


\y 2 Cupfuls of Brown Sugar. 
l / 2 Cupful of Butter. 

54 Cupful of Lard. 

154 Cupfuls of Chopped Raisins. 
3 Eggs. 


1 Teaspoonful of Soda. 

54 Teaspoonful of Cinnamon. 
54 Teaspoonful of Cloves. 

54 Teaspoonful of Nutmeg. 
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Flour enough to make a stiff batter; drop by spoonful on 
tins. Bake in a hot oven 15 minutes. 


QUAKER 

1 54 Cupfuls of Sugar. 

54 Cupful of Butter. 

2 Cupfuls of Flour. 

1 Teaspoonful of Soda. 

54 Cupful of Milk. 

54 Cupful of Chopped Walnuts. 


OAT’S COOKIES 

1 Teaspoonful of Baking Powder. 
54 Cupful of Lard. 

2 Cupfuls of Quaker Oats. 

2 Eggs. 

1 Teaspoonful of Cinnamon. 

1 Cupful of Chopped Raisins. 


Drop by spoonful in well-greased pans. Bake 15 minutes. 


LADY FINGERS 

5 Eggs. $4 Cupful of Powdered Sugar. 

1 Cupful of Flour. 54o Teaspoonful of Salt. 

Grated rind of 1 Lemon. 54 Tablespoonful of Lemon Juice. 

Beat yolks until light and thick; add sugar and continue 
beating, add lemon rind and whites of eggs beaten to a stiff 
froth. Cut and fold in the flour and salt. Bake on buttered 
sheet, using a pastry bag and tube 4 inches long. Sprinkle 
thickly with powdered sugar. Bake 15 minutes in a moderately 
hot oven. 

WHITE CAKES 

Beat to a cream % of a cupful of butter and 2 cupfuls of 
sugar. Add 1 cupful of milk and 3j4 cupfuls of flour. Sift 3 
times with 4 teaspoonfuls of baking powder. Lastly, fold 
in the whites of 5 eggs, beaten to a stiff froth. Flavor with a 
teaspoonful of vanilla. Bake in muffin pans 15 minutes. 

SAND COOKIES 

54 Cupful of Butter. 54 Cupful of Blanched Almonds. 

1 Cupful of Milk. 54 Cupful of Lard. 

2 Eggs. 2 Cupfuls of Sugar. 

4 Teaspoonfuls of Baking Powder. 4j4 Cupfuls of Flour. 

54 Teaspoonful of Salt. 1 Teaspoonful of Lemon Extract. 

Cream butter and sugar; when creamy, add the remaining 
ingredients. Roll thin. Cut with round cutter and place J4 
an almond on each one. Bake in a quick oven. 


CHOCOLATE COOKIES 


1 Cupful of Butter. 

3 Eggs. 

154 Pints of Flour. 

1 Teaspoonful of Vanilla. 


2 Cupfuls of Brown Sugar. 

1 Cupful of Baker's Chocolate, 
Grated. 

3 Teaspoonfuls of Baking Powder. 
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MACAROONS 

Blanch 1 pound of almonds by pouring boiling water over 
them, and when the skins become loose, take them off; then 
dry them thoroughly ; this should be done some hours before you 
use them. Then pound them, a few at a time, in a mortar, adding 
a little rose water as you pound them to prevent their oiling. 
When you have them all in a smooth paste, beat the whites of 
8 eggs with a pound of powdered sugar and a tablespoonful of 
flour, add the almonds and 2 more whites of eggs, beaten light ; 
drop them with a spoon on buttered paper or tins and bake 
quickly. 

CHOCOLATE MACAROONS 

Grate l /^ pound of chocolate and mix pound of sifted 
powdered sugar and pound of blanched and ground almonds. 
Add a pinch of cinnamon and the whites of 3 beaten eggs 
and mix to a soft paste. Drop in y 2 teaspoonfuls on slightly 
buttered paper and bake in a moderate oven. Do not take from 
paper until cold. Brush the under side with cold water and the 
paper can be readily stripped off. 

Bake on tins. 

SHELL BARK MACAROONS 

Whites of 6 Eggs, Beaten Stiff. y 2 Pound of Powdered Sugar. 

3 Teaspoonfuls of Flour. 1 Pound of Nuts. 


GINGER SNAPS, NO. 1 

1 Cupful of Sugar. 1 Cupful of Molasses. 

1 Cupful of Butter. 1 Teaspoonful of Soda. 

1 Teaspoonful of Ginger. 1 Teaspoonful of Vinegar. 

7 Cupfuls of Flour. 


GINGER SNAPS, NO. 2 


1 Pint of Molasses. 1 Cupful of Butter. 

1 Tablespoonful of Ginger. 1 Teaspoonful of Soda. 

Boil thoroughly. When nearly cold, add as much flour as 

can be rolled in. 


GINGER SNAPS, NO. 3 


1 Cupful of Molasses. 
y 2 Cupful of Sugar. 
y 2 Cupful of Butter. 
y 2 Cupful of Lard. 
y± Teaspoonful of Cloves. 

Flour enough to roll 


y 2 Cupful of Cold Water. 

2 Teaspoonfuls of Soda. 

2 Teaspoonfuls of Ginger. 
l / 2 Teaspoonful of Cinnamon. 
54 Teaspoonful of Salt. 

very thin. Bake in a quick oven. 
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LUE’S GINGER CAKES 


1 Cupful of Butter. 

1 Cupful of Sugar. 

4 Cupfuls of Flour. 

1 Teaspoonful of Soda. 

1 Teaspoonful of Cloves. 


1 Cupful of Molasses. 

3 Eggs. 

1 Cupful of Sour Cream. 

2 Teaspoonfuls of Ginger. 


SOFT GINGER CAKES 


1 Cupful of Butter. 

1 Cupful of Molasses. 

1 Cupful of Sour Cream. 

1 Teaspoonful of Soda. 

Yi Teaspoonful of Cloves. 


1 Cupful of Sugar. 

4 Cupfuls of Flour. 

3 Eggs. 

1 Teaspoonful of Ginger. 


MOLASSES 

1 Cupful of Molasses. 

Yi Cupful of Coffee. 

1 Tablespoonful of Ginger. 

1 Teaspoonful of Cinnamon. 

6 Cupfuls of Flour. 


COOKIES 

1 Cupful of Sugar. 

1 Cupful of Butter and Lard, Mixed. 

2 Teaspoonfuls of Soda. 

Yi Teaspoonful of Cloves. 


CRULLERS, NO. 1 

2 Cupfuls of Sugar. 1 Y* Cupfuls of Milk. 

Y* Cupful of Cream. 2 Eggs. 

1 Teaspoonful of Soda. 1 Teaspoonful of Salt. 

Ya Teaspoonful of Nutmeg. 

Stir in as much flour as you can with a spoon. Roll about 
]/ 2 an inch thick, cut with a round cutter and fry in deep fat. 


CRULLERS, NO. 2 

4 Cupfuls of Flour. 2 Eggs. 

Ya Cupful of Butter. 1 Cupful of Sugar. 

3 Y 2 Teaspoonfuls of Baking Powder. 1 Cupful of Milk. 

Ya Teaspoonful of Nutmeg. 

Fry in deep fat that is hot enough to brown a cube of bread 
in 40 seconds. 


CRULLERS, NO. 3 


2 Cupfuls of Sugar. 1 Tablespoonful of Butter. 

1 Pint of Sweet Milk. 1 Teaspoonful of Soda. 

2 Eggs. 2 Teaspoonfuls of Cream of Tartar. 

Just as little flour as they can be rolled in. Fry in hot lard 
until brown. 

FRIED CAKES 


2 Cupfuls of Sugar. 

V /2 Tablespoonfuls of Butter. 

V /2 Tablespoonfuls of Melted Lard. 


3 Teaspoonfuls of Baking Powder. 
1 Y 2 Cupfuls of Milk. 

3 Eggs 
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Stir in as much flour as you can with a spoon. Roll about 
y 2 of an inch thick. 

DOUGHNUTS 

2 Tablespoonfuls of Butter. 2 Tablespoonfuls of Lard. 

1 Cupful of Sugar. 3 Eggs. 

Zy 2 Teaspoonfuls of Baking-Powder. 1 Cupful of Milk. 
y 2 Teaspoonful of Salt. 4 Cupfuls of Flour. 

y 2 Teaspoonful of Nutmeg. 

Cream butter, lard and sugar together; add the milk, flour, 
nutmeg, baking powder, salt and the well-beaten eggs. Roll 
out as soft as can be handled. 
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XV. — Icings and Fillings 


BOILED ICING 

1 Cupful of Sugar. 1 Egg. 

% Cupful of Boiling Water. % Teaspoonful of Cream of Tartar. 

Boil sugar and water until it spins a thread ; then pour over 
the egg which has been well beaten with cream of tartar. Add 
Y teaspoonful of lemon extract, beat until cold. Spread on top 
of cake. 

CHOCOLATE ICING NO. 1 

Take 2 squares of Baker’s chocolate and put in a saucepan. 
Stand it over hot water until melted. Into another saucepan put 

2 cupfuls of sugar and Y cupful of water and stir until 
sugar is dissolved. Then put on fire and boil until it spins a 
thread. Have the whites of 2 eggs well beaten with % tea- 
spoonful of cream of tartar. Pour the syrup slowly over the 
eggs, beating all the time. Then add Y* teaspoonful of 
vanilla and the melted chocolate and Y pound of English 
walnuts broken into pieces. Spread between layers. Save a 
few whole nuts to decorate the top of the cake. 

CHOCOLATE ICING NO. 2 

2 Squares of Baker's Chocolate. ^ Cupful of Water. 

1 Cupful of Sugar. 

Boil 10 minutes or until creamy ; add 1 teaspoonful of flour 
mixed with a little water, and boil for about 2 minutes. When 
taking from the fire add Y* teaspoonful of butter and tea- 
spoonful of vanilla. Beat until cold and spread between layers. 

CHOCOLATE ICING NO. 3 

2 Sauares of Baker’s Chocolate. 2 Cuofuls of Powdered Sugar. 

Whites of 2 Eggs. 4 Tablespoonfuls of Boiling Water. 

Yq Teaspoonful of Cream of Tartar. 

Beat 1% cupfuls of sugar into the whites of the eggs. 
Scrape the chocolate and put it in a small frying pan and the 
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remaining % cupful of sugar and water. Stir over a hot 
fire until smooth and glossy. Stir into the beaten whites and 
sugar. With the quantity given 2 sheets of cake can be iced. 

CREAM FILLING 

Place in a saucepan 1 cupful of milk and let it come to the 
boiling point. Have the yolks of 4 eggs, with cupful of 
sugar, beaten very light, add 2 teasponfuls of cornstarch mixed 
with 2 tablespoonfuls of milk. Stir into the boiling milk. Let 
it boil until it thickens. Remove from the fire and add 1 tea- 
spoonful of vanilla. When cold, put between layers. Ice the 
top with white icing. 

LEMON FILLING 

y 2 Pint of Milk. Juice and Grated Rind of 1 Lemon. 

3 Teaspoonfuls of Cornstarch. 1 Ep^. 

3 Tablespoonfuls of Granulated Su- 
gar. 

Cook like boiled custard and spread on layers while warm, 
not hot. 

MARSHMALLOW FILLING 

Cupful of Sugar. Cupful of Milk. 

y 2 Teaspoonful of Vanilla. y 2 Pound Marshmallows. 

2 Tablespoonfuls of Hot Water. 

Put sugar and milk in a saucepan ; heat slowly to the boiling 
point without stirring, and boil 8 minutes. Break marshallows 
in pieces and melt in double boiler. Add hot water and cook 
until smooth ; then add hot syrup gradually, stirring constantly. 
Beat until cool enough to spread, then add vanilla. 

MAPLE SYRUP FILLING 

1 Cupful of Maple Syrup. 1 Cupful of Brown Sugar. 

y Cupful of Cream or Milk. 1 Teaspoonful of Vanilla. 

1 Tablespoonful of Butter. 

Melt sugar in milk and let boil until it makes a soft ball in 
water. Take off and beat about 4 minutes; then spread between 
layers. 

GOLDEN ICING 

2 Cupfuls of Granulated Sugar. Yolks of 4 Eggs. 

y 2 Cupful of Hot Water. 

Pour the water over the sugar. Stir until it is all dissolved. 
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Then place on the fire and boil until it spins a thread. Beat the 
yolks of the eggs with a Dover beater until very light. Pour 
the boiling syrup slowly on them beating all the time until cold. 
Spread on the cake. 

COCOANUT FILLING 

1 Cocoanut, Grated. Whites of 3 Eggs. 

1 Cupful of Powdered Sugar. 

To Yz of the cocoanut add the whites of the eggs beaten to 
a stiff froth. Then add the sugar. Lay this between the layers. 
Mix 4 tablesponfuls of powdered sugar with the remainder of 
the cocoanut and strew thickly on top of the cake. 

NUT AND RAISIN FILLING 

2 Cupfuls of Sugar. 1 Cupful of Raisins. 

y 2 Cupful of Water. 1 Cupful of Nuts. 

Vq Teaspoonful of Cream of Tartar. 1 Teaspoonful of Lemon Extract. 
Whites of 2 Eggs. 

Put sugar and water on to boil until it just begins to thread ; 
then pour slowly over the 2 well beaten whites ; then add the 
nuts and raisins, chopped fine, and flavoring. Spread between 
layers. 

FIG FILLING 

y 2 Pound of Figs, Chopped Fine. l / 2 Cupful of Boiling Water. 

1 1 / 2 Cupfuls of Sugar. 

Cook to a paste. 
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XVI. — Cheese Dishes 


CHEESE SOUFFLES 

2 Tablespoonfuls of Butter. V/ 2 Tablespoonfuls of Flour. 

%o Teaspoonful of Cayenne. y Teaspoonful of Salt. 

Vi Cupful of Milk. 1 Cupful of Soft, Mild Cheese, 

3 Eggs. Grated. 

Put the butter in a small sauce pan, and when melted add 
flour, milk, salt and cayenne. Cook 2 minutes, then add the 
cheese and cook 2 minutes longer. Remove from the fire and add 
the well beaten yolks. Have the whites beaten to a stiff froth 
and add to the mixture. Bake in a flat dish 20 minutes. Serve 
at once. 

CHEESE CRACKERS 

One dozen saltines. Spread with butter, then some small 
pieces of American cheese, cut very thin. Sprinkle with cayenne 
pepper. Be careful not to use too much. Brown in the oven. 

CHEESE BALLS 

54 Cupful of Butter. 54 Teaspoonful of Salt. 

Cupful of Flour. 3 Eggs. 

54 Cupful of Water. y 2 Cupful of Grated Cheese. 

54 Teaspoonful of Paprika. 

Melt the butter, add water and flour and cook 2 minutes. 
Add seasoning. Boil mixture until it forms a mass in the center 
of the pan. Cool slightly, add eggs, unbeaten, 1 at a time. Add 
cheese, drop from a teaspoon into hot fat. Drain and serve 
immediately. 

BAKED CHEESE 

l / 2 Pint of Milk. l / 2 Teaspoonful of Salt. 

When Scalding Hot, Put Into It: y 2 Teaspoonful of Pepper. 

1 Cupful of Cheese. y 2 Teaspoonful of Dry Mustard. 

1 Cupful of Bread Crumbs, Seasoned 
with 

Set it in a vessel of boiling water, beating it until it is a 
smooth batter. Then stir in 1 egg, beaten light. Pour upon a 
shallow pan, previously greased. Bake until light brown. 
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A FAMOUS WELSH RABBIT 

y 2 Pound of Mild Cheese. Yi o Teaspoonful of Red Pepper. 

1 Egg. 2 Level Tablespoonfuls of Flour. 

2 Rounding Tablespoonfuls of But- 2 Cupfuls of Milk. 

ter. y 2 Teaspoonful of Salt. 

Cut the cheese into small pieces, put it into a saucepan with 
the butter and place it on the stove to ijielt slowly. In another 
sauce pan scald the milk and pour into it the egg, flour and salt, 
which have been beaten together. Let this mixture cook, stir- 
ring constantly until it is perfectly smooth. Pour the cream 
mixture into the melted cheese and butter. Beat the combined 
mixtures vigorously with the egg beater, then add the red pepper. 
Serve on hot toast or on large crackers which have been browned 
slightly in the oven. The secret of the success of this recipe 
lies in the proper and careful combining of the two mixtures. 

CHEESE RAMAQUINS 

4 Tablespoonfuls of Grated Cheese. 2 Ounces of Dry Bread Crumbs. 

2 Tablespoon fuls of Butter. % Teaspoonful of Mustard. 

1 Gill of Milk. Cayenne and Salt to Taste. 

Yolks of 2 Eggs. Whites of 3 Eggs. 

Boil the bread and milk until smooth. Stir often. Add 
cheese and butter, and remove from the fire as soon as the 
butter is melted. Add the beaten yolks of the eggs and the 
seasoning. Let cool a little, then add the stiffly beaten whites. 
Bake in a small china dish in a hot oven about 20 minutes. Serve 
at once, as they soon fall. 

CHEESE STICKS 

1 Cupful of Grated Cheese. l / 2 Cupful of Flour. 

1 Tablespoonful of Butter. 

Mix together and roll on a board like pie crust. Cut in very 
narrow strips about 7 inches long and bake to a delicate brown 
in a moderate oven. 

CHEESE FONDUE 

1 Cupful of Scalded Milk. Yolks of 3 Eggs. 

1 Tablespoonful of Butter. Whites of 3 Eggs. 

1 Cupful of Soft Stale Bread Crumbs ^ Pound of Mild Cheese, Cut in 
y 2 Teaspoonful of Salt. Small Pieces. 

Mix first all ingredients except eggs, add yolks of eggs 
beaten until lemon colored. Cut and fold in whites of eggs 
beaten until stiff, pour in a buttered baking dish and bake 20 
minutes in a moderate oven. 


Digitized by CjOOQie 



The C. W. C. Cook Book 


147 


XVIL— Eggs 


BEAUREGARD EGGS 

6 Eggs. 1 Tablespoonful of Flour. 

6 Squares of Toast. \ l / 2 Cupfuls of Milk. 

l / 2 Tablespoonful of Butter. Salt and Pepper to Taste. 

Cover the eggs with boiling water and boil for 20 minutes. 
Take off the shells, chop the whites fine, rub the yolks through 
a sieve. Put the butter in a sauce pan, add the flour and the 
milk and let it come to the boiling point. Place the toast on a 
large platter. Put a spoonful of the sauce on the toast, then the 
whites of the eggs arranged on the outside of the toast and the 
yolks in the center. Pour the cream sauce over them. Put in 
the oven for about 10 minutes to brown. 

STUFFED EGGS AND CREAM SAUCE 

Boil 6 eggs for 20 minutes; remove the shells and cut the 
eggs into halves. Remove the yolks, put through a fine sieve. 
Add y 2 tablespoonful of butter and 2 tablespoonfuls of 
cream. Add salt and pepper to taste. Beat until light, form 
into balls. Refill the whites. Ppur over 1 cupful of cream sauce. 
Put in the oven and brown for about 10 minutes. 

EGGS AU BUERRE NOIR 

Place 1 tablespoonful of butter in a frying pan. When hot 
add 5 eggs, being careful not to break them. Let cook for about 
4 minutes, turn, and cook on the other side for about 2 minutes. 
Put on a hot platter. Then put 2 tablespoonfuls of butter in a 
pan and let it brown, then add y 2 tablespoonful of vinegar. Pour 
over eggs and serve. 

DEVILED EGGS 

Cover 8 eggs with boiling water and boil 20 minutes. Take 
off the shells. Cut in halves, slice off the ends so they will stand 
up. Rub the yolks through a fine sieve, add 2 tablespoonfuls of 
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butter, 2 tablespoonfuls of cream, 2 teaspoonfuls of vinegar, y 2 
teaspoonful of mustard, % 0 teaspoonful of cayenne pepper, y 2 
teaspoonful of salt, mix all together. Make in balls size of 
original yolks and refill whites. Serve with lettuce or nasturtium 
leaves. 

SCRAMBLED EGGS 

4 Eggs. 1 Tablespoonful of Butter. 

2 Tablespoonfuls of Milk. ^2 Teaspoonful of Salt. 

Beat the eggs and add the milk. Melt the butter; turn in 
the beaten eggs, stir quickly over a hot fire for 2 minutes. Add 
salt and serve. 

SCRAMBLED EGGS WITH CHEESE 

Prepare scrambled eggs, and just before serving add 4 table- 
spoonfuls of grated cheese, mixed with y± teaspoonful paprika. 

SCRAMBLED EGGS WITH TOMATOES 

Fry for 5 minutes 1 small sliced onion in 2 tablespoonfuls 
butter. Add 1 cupful tomatoes, 1 teaspoonful of sugar, y 2 
teaspoonful of salt, a few grains pepper, and cook 5 minutes. 
Add 4 eggs, slightly beaten, and cook same as scrambled eggs. 
Serve with entire wheat or brown bread toast. 

STUFFED EGGS IN A NEST 

Cut hard boiled eggs in half, lengthwise. Remove yolks, 
and put whites aside in pairs. Mash yolks and add y 2 the 
amount of deviled ham, and enough melted butter to make of 
consistency shape. Make in balls size of original yolks, and 
refill whites. Form remainder of mixture into a nest. Arrange 
eggs in the nest and pour over them 1 cupful of white sauce. 
Sprinkle with buttered crumbs, and bake until crumbs are 
brown. 

PLAIN EGG OMELET 

Four eggs beaten without separating, 3 tablespoonfuls of 
hot water. Place an omelet pan on the fire until hot. Then add 
1 tablespoonful of butter. Be careful that it does not brown. 
Beat the eggs, add the water to them, and turn into the pan. 
Shake well for about 5 minutes. When the omelet is set, add y 2 
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teaspoonful of salt, fold and serve on a hot platter. Garnish 
with parsley or bacon. 

PHILADELPHIA OMELET 

Three eggs beaten separately, 1 cupful of milk, 1 cupful of 
soft bread crumbs. Beat the yolks of the eggs. Then stir in 
the grated bread and milk, and % teaspoonful of salt, 1 
tablespoonful of butter. Put in the omelet pan. Beat the 
whites until a stiff froth and add the last thing. Pour into the 
omelet pan, and when it is well set, roll. Serve on a hot platter. 

BAKED OMELET 

One tablespoonful of flour, 1 teacupful of milk. Beat the 
yolks of 4 eggs together to which add the milk and flour and 
teaspoonful of salt. Beat the whites to a stiff froth and add 
the last thing. Put 1 tablespoonful of butter in an omelet pan 
and when hot pour in the omelet. Bake in a quick oven 10 to 15 
minutes. 

JELLY OMELET 

A jelly omelet is made like the others, and just before folding, 
spread with any kind of jelly (currant or grape is the best, how- 
ever), fold quickly and serve. 

BAKED OMELET 

\y 2 Pints of Milk. 1 Tablespoonful of Butter. 

4 Eggs. 1 Teaspoonful of Salt. 

1 Tablespoonful of Flour. 

Let the milk come to a boil. Mix the butter and flour 
together. Pour the boiling milk on the mixture, then cook 5 
minutes, stirring all the while. Put away to cool. When cold, 
add the salt and the eggs, the yolks and whites having been 
beaten separately. Pour into a buttered dish, and bake 20 
minutes in a quick oven. Serve at once. The dish should hold 
a little more than 1 quart. 

FISH OMELET 

Boil a shad roe 20 minutes in salt water. Chop it fine, add 
to it 1 teacupful of any kind of cold fish, broken fine. Season 
with salt and pepper, and warm in a cupful of cream sauce. Make 
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a plain omelet with 6 eggs. When ready to fold, spread the 
prepared fish on it. Roll up, dish, and serve at once. 

HAM OMELET 

The same as plain omelet. Add 3 tablespoonfuls of cooked 
ham, chopped rather fine, as soon as it begins to thicken. 

CHEESE OMELET 

Make the same as plain omelet. As soon as it begins to 
thicken, sprinkle in 3 tablespoonfuls of grated cheese. 

CHICKEN OMELET 

The same as plain omelet. Just before the folding, add 1 
cupful of cooked chicken, cut rather fine and warmed in cream 
sauce. 

STEAMED EGGS 

Butter small dario molds and sprinkle with finely chopped 
parsley. Carefully slip an egg into each mold, and sprinkle with 
salt and pepper. Put molds in blazer, and pour around boiling 
water to ^ the depth of the molds. Let cook until whites are 
firm, keeping water below the boiling point. Remove from molds 
and serve with tomato sauce. 

EGGS SUR LE PLAT 

Little stone china dishes come expressly for this mode of 
serving eggs. Heat and butter the dish, and break into it 2 
eggs, being careful not to break the yolks. Sprinkle lightly with 
salt and pepper, and drop on them y 2 teaspoonful of butter, 
broken in small pieces. Place in a moderately hot oven until the 
white is set, which will be in about 5 minutes. There should be 
a dish for each person. The flavor can be changed by sprinkling 
a little finely chopped ham or parsley on the plate before putting 
in the eggs. 

POACHED EGGS 

Break eggs in cup; butter muffin rings. Place in shallow 
pan and cover with boiling water. Allow 2 teaspoonfuls of salt 
to each pint of water. Drop eggs into rings, and cook from 5 
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to 8 minutes, keeping water below the boiling point during 
cooking. 

Remove the eggs on a buttered skimmer or pancake turner, 
and place on a round of buttered toast, sprinkle with salt and 
pepper, and garnish with parsley. 
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XVIII. — Canning and Preserving 


TO PREPARE FRUITS FOR THE TABLE 

Apples should be washed and wiped dry. Berries should 
be looked over very carefully, and if dirty, wash by putting in 
a colander and allowing cold water to run gently over them. 
Drain and chill before serving. 

Cherries should be looked over and served with the stems on. 

Bananas should be wiped and chilled. 

Currants should be wiped and dried and served on the stem. 

Grape fruit should be cut in halves, the pulp loosened from 
the skin and the pith cut out and chilled ; it may be served plain 
or with sugar. Serve only half of the grape fruit to each person. 

Grapes should be washed, picked over and chilled. 

Plums should be wiped with a soft cloth and chilled before 
serving. 

Plums and peaches should be wiped with a soft cloth and 
chilled before serving. 

Strawberries can be served with the hulls on around a 
mound of sugar, but if they are to be served with sugar and 
cream, the hulls must be removed and the berries chilled. 

Oranges may be chilled and served in the natural state, 
or prepared the same as grape fruit. 

Melons should be thoroughly chilled. 

Cantaloupes should be cut in halves, have the seeds re- 
moved, and serve one-half to each person. Watermelons should 
be cut in halves. Serve small pieces to each person. 

Nuts are ordinarily served only at dinner. Hard-shelled 
nuts should be cracked, served in the shell. 

Almonds are cracked and' a portion of the shell discarded, 
or they may be blanched and salted, or browned in the oven. 

Pecans and peanuts are treated in the same way as almonds. 
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CANNING 

Look fruit over carefully; reject imperfect fruit, and be 
sure the fruit is clean. The fruit may be cooked in a porcelain 
or aluminum kettle. Have jars sterilized ; put jars into cold 
water, bring to the boiling point, and boil 10 minutes. Fill 
jars with cooked fruit and pour in syrup to overflowing. Ad- 
just rubbers and covers, invert and let stand on folded cloth 
until cold. 

BRANDY PEACHES 

Four pounds of peaches, 2 pounds of sugar. Put sugar in 
the preserving kettle; add 1 cupful of hot water. Weigh the 
peaches after they are pared. Add to the syrup, cover and 
cook until tender. Place in jars and add 3 tablespoonfuls of 
brandy to each jar. Fill with syrup and seal. 

CANNED PEACHES 

Eight pounds of peaches, 3 pounds of sugar. Make a syrup 
with the sugar and 1 cupful of hot water. Pare the peaches, 
add to syrup and cook until tender. Fill jars and seal. 

CANNED BLACKBERRIES 

Four quarts of blackberries, 1 quart of sugar. Place sugar 
and berries in a preserving kettle. Let stand several hours; 
then cook slowly until the boiling point is reached. Boil 15 
minutes. Fill, sterilized jars and seal. 

CANNED CHERRIES 

Eight pounds of cherries, 3J4 pounds of sugar. Place sugar 
and* cherries into a preserving kettle; let stand 1 hour; cook for 
about 8 minutes; fill jars and seal. 

CANNED BLUEBERRIES 

Blueberries are canned the same as blackberries, allowing 
1 cupful of water to every 5 pounds of blueberries. 

CANNED RASPBERRIES 

Six pounds of raspberries, 3 pounds of sugar. Arrange 
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berries and sugar alternately in the preserving kettle; let stand 
for about ^2 hour. Place on fire and heat slowly for 1 hour. 
Then boil about 8 minutes. Fill jars and seal. 

CANNED PEARS 

Bartlett pears are the best for canning. Wash, pare and 
cut pears in halves. To 6 pounds of pears, take 2}4 pounds 
of sugar, 1 teaspoonful of ground ginger, 1J54 cupfuls of water. 
Put the sugar and water on to boil in the preserving kettle. 
When it comes to the boiling point, add pears ; cook until tender. 
Fill jars with fruit and seal. Cook only enough to fill 2 jars at 
a time. 

CANNED PINEAPPLE 

Peel the pineapple, shred in very small pieces with a silver 
fork. To every pound of pineapple, add pound of sugar. 
Put in the preserving kettle and let stand for 1 hour. Cook 
until clear. Put in jars and seal. 

SPICED PLUMS 

6 Pounds of Plums. 1 Tablespoonful of Ground Cinna- 

4 Pounds of Sugar. mon. 

1 Teacupful of White Wine Vinegar. 1 Tablespoonful of Ground Cloves. 
Cook slowly 2 hours, halve the plums and slip out the pits. 

CRAB APPLE JELLY 

Wash the apples and put them in a preserving kettle, cover 
with water and boil until tender. Then strain through a jelly 
bag. Take 1 pint of juice to 1 pound of sugar. Boil 20 minutes, 
heat the sugar, add, and boil 5 minutes longer. Pour into glasses. 

THORN APPLE JELLY 

Wash the thorn apples and place in a preserving kettle; 
cover with cold water and let boil about 4 hours or until they 
become a pulp. Drain off the juice and add 1 pound of sugar to 
every pint of juice. Boil 20 minutes. Add sugar and boil 6 
minutes longer. Put into glasses and stand away to cool. 

QUINCE JELLY 

Wash quinces; cut skin and all into small pieces. Cover 
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with cold water and let cook until tender, about 4 hours. Strain 
through a flannel bag. Boil the juice 25 minutes. Allow 1 pound 
of sugar to every pint of juice. Have the sugar hot and add to 
the juice and boil 10 minutes longer. Put in glasses; do not 
seal for 24 hours. 

APPLE AND CRAB APPLE JELLY 

Wash and wipe fruit, remove stems, cut fruit into pieces 
and put into a preserving kettle; nearly cover with cold water. 
Cook very slowly until apples are tender. Pour into jelly bag 
and drain thoroughly, but do not squeeze. Measure juice, allow- 
ing 1 pound of sugar to every pint of juice. Boil 20 minutes; 
add sugar, which has been heated on a platter in the oven ; stir 
until sugar is dissolved ; boil 5 minutes or until it jellies. Skim 
when necessary. Have the jelly glasses standing in hot water; 
pour jelly into them; let stand until hard and cover first with 
paper or melted paraffine and then the tin cover, or paste white 
paper over the glass. Keep all jellies in a cool, dry, dark place. 

QUINCE AND APPLE JELLY 

One peck of quinces, 1 peck of Porter apples. Wash and 
cut apples and quinces in small pieces, put in a preserving ket- 
tle, cover with cold water, boil 4 or 5 hours very slowly until 
they become a pulp. Drain through a colander and mash ; then 
put in a jelly bag. Do not squeeze, or the jelly will not be 
clear. Take 1 pint of juice to 1 pound of sugar, boil 20 minutes. 
Put sugar in a pan and place in an oven to heat ; leave oven door 
open so that the sugar will not get brown. Stir often, add 
sugar and boil 10 minutes longer. Have the glasses in warm 
water, fill the glasses with jelly, let stand 24 hours and seal with 
melted paraffine. Cover with tin lids and keep in a cool, dark 
place. 

GRAPE JELLY 

Half ripe grapes make best jelly. Wash bushel, let 
drain in a colander, free them of stems and leaves and put into 
a preserving kettle, mash with a wooden spoon. Cook until the 
whole mass boils. Then simmer hour. Drain through a 
cheesecloth, allow 1 pound of sugar to each pint of juice. Boil 
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the juice 20 minutes. Add hot sugar and boil 10 minutes, or 
until it jellies. Put in glasses and let stand 24 hours, before 
sealing. Seal with melted paraffine. 

GRAPE JAM 

Pick ripe fox grapes from their stems. Remove the skins. 
Put the pulp into a ketle with a teacupful of water and boil until 
the seeds separate from the pulp. Strain through a sieve to 
remove the seeds. Allow 24 pound of sugar to every pint of 
pulp. Put into the preserving kettle with the sugar. Have the 
skins boiled until tender. Then mix with the sugar and pulp and 
cook about 25 minutes. Put in glasses and let stand until cold. 
Seal. 

MINT JELLY 

Wash and cut 1 peck of Porter apples in small pieces, cover 
with cold water, boil slowly for 2 hours. Allow 4 sprigs of mint 
to every quart of fruit. Strain through a jelly bag. Allow 1 
pound of sugar to every pint of juice, y 2 teaspoonful of 
green vegetable coloring. Boil juice 20 minutes, add hot sugar 
and boil 5 minutes longer. Strain into hot glasses, let stand 
until cold. Cover. 

CURRANT JELLY 

Ten pounds of currants washed and drained thoroughly. 
Mash and add V/ 2 pints of water. Boil 15 minutes. Strain 
through a jelly bag. Allow 1 pound of sugar to each pint of 
juice. Boil juice 20 minutes, add hot sugar and boil 10 minutes 
longer. Put in glasses, and let stand 24 hours. Seal with melted 
paraffine. Cover with tin lids. Keep in a cool dark place. 

BLACKBERRY JELLY 

Mash blackberries and squeeze into a jelly bag. Measure 
juice, allowing 1 pound of sugar to each pint of juice. Follow 
directions for grape jelly. 

CRANBERRY JELLY 

Two quarts of cranberries, washed in 2 or 3 waters, put 
in a stew pan, and add 2 l / 2 pints of cold water. Let them boil 
for about 8 minutes, mash through a fine sieve. Return the 
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cranberries to the kettle and add l l /> quarts of sugar, boil for 
about 4 minutes, put in molds or glasses, stand away to cool. 
When cold, cover with paraffine and put in a cool place until 
ready for use. 

CUCUMBER JELLY 

\ l / 2 Boxes Cox Gelatin. J / 2 Pint of White Vinegar. 

8 Cucumbers. l A Pint of Water. 

1 Onion. y 2 Tablespoonful of Salt. 

Chop cucumbers and onion until very fine, add salt. Mix 
thoroughly, drain through the colander. Soak the gelatin in 
the water for about 5 minutes, put the vinegar on the stove until 
it comes to the boiling point, then add the water and gelatin 
and season with Yz teaspoonful of salt and % teaspoonful 
of pepper. When the gelatin is thoroughly dissolved, remove 
from the fire and set away to cool. When cold, add the cucum- 
bers and onion. Put in small molds to harden. Serve with fish,, 
or as a salad on a lettuce leaf. 

CURRANT AND RASPBERRY JAM 

Pick the currants from their stems. For 7 pints of currants 
put 10 of raspberries, and 12 pints of sifted sugar; put all 
together into a preserving kettle, boil 1 hour, then add the sugar, 
and boil % of an hour longer, stirring most of the time to pre- 
vent their sticking. When done, put in small jars or glasses,, 
and let stand until next day. Cover. 

CURRANT CONSERVE 

5 Pounds of Currants. 4 Pounds of Granulated Sugar. 

5 Pounds of Oranges, Peeled and 1 Pound of Stoned Raisins. 

Cut in Dice. Rind of 2 Oranges. 

Boil currants, orange peel and raisins 20 minutes, then add 
oranges and sugar and cook 15 minutes longer. Put in jelly 
glasses. When cold, seal. 

ORANGE MARMALADE 

14 Oranges, 11 Sweet, and 3 Bitter. A l / 2 Quarts of Water. 

2 Lemons. 11 Pounds of Sugar. 

Cut the oranges fine, pour the water oyer them. Put the 
seeds in a piece of cheesecloth tied securely and lay in with the 
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oranges. Let all stand 20 minutes. Then put on the fire and 
cook from 4 to 5 hours. Add the sugar and cook 1 hour longer. 
Then try it to see if cooked. If too thin, cook a little longer. 

ORANGE AND GRAPE FRUIT MARMALADE NO. 1 

3 Oranges. 1 Lemon. 

1 Grape Fruit. 

• Cut all in fine shreds. Measure and add three times as 
much water as you have fruit. Boil 20 minutes, and let stand 
over night. In the morning measure again; add as much loaf 
sugar as you have fruit. Boil about % of an hour oi until 
thick. Put in glasses. When cold, seal the same as jelly. 

ORANGE AND GRAPE. FRUIT MARMALADE NO. 2 

1 Orange. 1 Lemon. 

1 Grape Fruit. 

Cut all in fine shreds. Measure and add 3 times as much 
water as you have fruit. Boil 20 minutes, and let stand over 
night. In the morning measure and add as much granulated 
sugar as you have fruit. Boil from y 2 to of an hour or 
until thick. Put in glasses. When cold, seal. 

SPICED GRAPES 

7 Pounds of Grapes. 1 Tablespoonful of Cloves. 

1 Cupful of Vinegar. 1 Tablespoonful of Cinnamon. 

Z l / 2 Pounds of Sugar. y 2 Tablespoonful of Allspice. 

Pulp grapes and cook until soft, then strain and add skins. 
Tie the spices in a piece of cheesecloth and boil all together y 
of an hour. Remove the spices, put in glasses and seal the same 
as jelly. 

PRESERVED STRAWBERRIES 

Wild strawberries are the best for preserving. Pick them 
over carefully. Allow pound of sugar to 1 pound of 
berries. Sprinkle the sugar in layers over the berries and let 
stand about 1 hour to draw out the juice. Put in the preserving 
kettle and cook for 10 minutes. Skim the berries out on a 
platter and be careful not to break them. Boil the juice 15 
minutes, then add the berries and cook 5 minutes longer. Put in 
glasses and seal same as jelly. 
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ORANGE AND CURRANT PRESERVE 

3 Pounds of Ripe Currants. 1 Pound of Raisins, Seeded and 

3 Pounds of Granulated Sugar. Chopped. 

The Grated Rind of 3 Oranges, and 
Juice. 

Cook of an hour and pour into glasses. Let stand for 
about 24 hours. Seal same as jelly. 

PRESERVED CRAB APPLES 

The red Siberian crab is best for this purpose. Pick out 
those that are nearly perfect, leaving the stems on, and put them 
into a preserve kettle with enough warm water to cover them. 
Heat this to boiling slowly, and simmer until the skins break. 
Drain and skim them out, then with a pen knife extract the cores 
through the blossom ends. Weigh them, allow 1*4 pounds of 
sugar and 1 teacupful of water to 1 pound of fruit. Boil the 
water and sugar until the scum ceases to rise, put in the fruit, 
cover the kettle and simmer until the apples are a clear red and 
tender. Take out with a skimmer, spread upon dishes to cool 
and harden. Add to the syrup the juice of 1 lemon to 3 pounds 
of fruit and boil until clear. Put in jars, pour in the syrup. 

PRESERVED TOMATOES 

Take % pound of sugar to 1 pound of tomatoes, to 8 
pounds of tomatoes take 3 lemons sliced thin. Scald the skins off 
and put tomatoes, sugar, lemons, a little whole cloves and cinna- 
mon and cook until thick. Will make 3 quarts when done. 
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XIX— Pickles 


MUSTARD PICKLES NO. 1 

3 Quarts of Green Tomatoes. 3 Heads of Cauliflower. 

2 Bunches of Celery, Cut in Small 4 Large Onions. 

Pieces. y 2 of a Cupful of Salt. 

3 Quarts of Small Onions. 

Put the vegetables in the preserving kettle, add water 
enough to cover. Then add the salt and cook until tender. Drain. 


Dressing for the Pickles 

\ l / 2 Pints of Sugar. % of a Pound of Mustard. 

34 of a Cupful of Flour. of a Tablespoonful of Tumeric. 

4 of a Pint of Celery Seed. Salt to Taste. 

3 Pints of Vinegar. 

Put the vinegar and sugar on to boil, then pour slowly over 
the flour and mustard which has been mixed together. Add 
celery seed and tumeric to the vegetables and cook 5 minutes. 
Put in sterilized jars and seal. 


MUSTARD PICKLES NO. 2 

2 Dozen Small Cucumbers. 6 Red Mangoes, Sweet, Chopped 

2 Heads of Cauliflower, Cut in Small Fine. 

Pieces. 1 Quart of Green Tomatoes. 

Cut cucumbers and tomatoes 1 inch square, put all in a weak 
brine over night. Wash off in clear water, and steam until 
tender, (not soft). Drain. 

Dressing 

2 a/ ? Quarts of Vinegar. Salt to Taste. 

^ of a Pound of Mustard. 1 Pint of Water. 

2 Cupfuls Flour. 2 Cupfuls of Sugar. 

4 Tablespoonfuls Celery Seed. y 2 of an Ounce of Tumeric. 

Mix flour, sugar and mustard with a little cold vinegar. 
Have the vinegar and water boiling hot, and pour slowly over 
the mixture, and let boil, add pickles, and boil 5 minutes, stirring 
constantly. Put in jars and seal. 
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MUSTARD PICKLES, NO. 3 

24 Small Cucumbers. 2 Cauliflowers, Cut in Small Pieces. 

1 Quart of Small Onions. 4 Red Peppers. 

2 Quarts of Small Green Tomatoes. 4 Green Peppers. 

Let stand over night in enough of brine to cover them. In 
the morning drain, and scald. 


RUMMAGE PICKLE 

2 Quarts of Green Tomatoes. 3 Sweet Red Peppers. 

1 Quart of Ripe Tomatoes. 3 Sweet Green Peppers. 

1 Bunch of Celery. 5 Lar^e Ripe Cucumbers. 

1 Small Cabbage. y* Cupful of Salt. 

3 Large Onions. 

Cut all in pieces the size of a dime, sprinkle with salt and 
let stand over night. In the morning drain and add 2 quarts of 
vinegar, 1 tablespoonful of mustard and 1 teaspoonful of white 
pepper. Cook until tender and put in jars and seal. 


GERMAN SAUCE 

1 Quart of Onions. 4 Quarts of Cabbage. 

6 Red and Yellow Mangoes. 1 Cupful of Sugar. 

1 Gallon of Vinegar. 1 Tablesnoonful of Cinnamon. 

l A of a Pint of Horseradish. ' ' of a Tablespoonful of Cloves. 

l A of a Tablespoonful of Mustard. 1 Tablesnoonful of Salt. 

Yi of a Tablespoonful of Allspice. 1 Teaspoonful of White Pepper. 

3 Quarts of Green Tomatoes. 

Chop onions, tomatoes and mangoes and let stand over night, 
then drain and add the cabbage, chopped fine, and salt. Let this 
stand 1 hour and then drain all the water off. Boil the vinegar, 
sugar and spices and stir in the chopped vegetables. Allow this 
to heat thoroughly and boil about 2 minutes. Put in jars and 
seal. 


CUCUMBER PICKLES 

Take 1,000 No. 2 pickles, wash thoroughly 3 or 4 times. 
Peel 3 quarts of small white onions, add to the cucumbers; 
measure enough water to cover them. To each quart of water 
add 2 tablespoonfuls of salt. Stir until salt is dissolved. Then 
pour the salt water over them and let stand 24 hours. For this 
amount, take 2 gallons of good cider vinegar. Put on stove to 
boil and then add 6 pounds of golden brown sugar. Fill the jars 
with the pickles and onions, and add pound each of black 
and white mustard seed, pound each of celery seed and 
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juniper berries, 1 dozen small red peppers. Allow 1 pepper to 
each 1 quart jar. Then pour in the boiling hot vinegar and sugar, 
and seal. 

CHOW CHOW 

1 Peck of Green Tomatoes. 6 Gr^n Sweet Peppers.' 

4 Large Onions. 1 Small Cabbage. 

1 Teacupful of Salt. 

Chop all fine, add salt and let stand over night. Drain 
through a colander, add 1 cupful of sugar; 1 cupful of grated 
horseradish, 1 tablespoonful cinnamon, 1 tablespoonful cloves, 1 
tablespoonful allspice, y 2 tablespoonful ground mustard, and 
cover with vinegar; cook until tender. Put in jars and seal. 


CORN PICKLES 


1 Quart of Green Tomatoes, Chop- 
ped. 

1 Quart of Cabbage, Chopped. 

2 Bunches of Celery. 

1 Ounce of White Mustard Seed. 

24 Pound of Sugar. 


1 Dozen Cucumbers, Chopped. 

1 Dozen Mangoes, Chopped. 

1 Large Cauliflower, Chopped. 

1 Teaspoonful Tumeric. 

1 Dozen Ears of Corn, Cut off the 
Cob. 


Cover with vinegar and cook until tender, add salt to suit 
the taste. 


PRETTY PICKLES 

12 Cucumbers. 1 Pint of Small Onions. 

6 Red Mangoes. 2 1 aolespoonfuls of Salt. 

6 Yellow Mangoes. 

Chop all fine, add salt. Let stand for about 1 hour, and 
drain. Add y 2 cupful of sugar and 1 ounce of mustard seed. 
Vinegar enough to cover. Boil 12 minutes. Put in sterilized 
jars and seal. 

DAINTY PICKLES 

1 Dozen Red Mangoes. 1 Dozen Green Mangoes. 

20 Small Onions. 2 Bunches of Celery. 

Chop all very fine, pour boiling water over them, and let 
stand 15 minutes. Drain. Boil 20 minutes. Add 1 quart of 
vinegar, salt and sugar to taste. Put in jars, and seal. 


SPANISH PICKLE 

2 Quarts of Small, White Onions. 2 Heads of Cauliflower. 

4 Carrots. 

Boil the vegetables separately in salt water until tender. 
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DRESSING FOR THE PICKLE 

y 2 Pound of Mustard. 3 Quarts of Vinegar. 

y 2 Ounce of Tumeric. 4 Teaspoon fuls of Celery Seed. 

H Cupful of Flour. 3 Cupfuls of Sugar. 

Put the vegetables in while hot. Seal in glass jars. 


GREEN TOMATO PICKLE 

1 Peck of Green Tomatoes. 6 Onions. 

1 Large Head of Cabbage. 6 Green Peppers. 

1 Cupful of Salt. 1 Pint of Sugar. 

After chopping all fine, put in a jar, with salt over each layer, 
and let stand over night. In the morning, drain well, and put in 
kettle, adding celery seed, mustard seed, mixed spices and sugar. 
Cover with vinegar, and boil until tender. 

STUFFED PEPPERS 

2 Ouarts of Chopped Cabbage. 2 Tablespoonfuls of Salt. 

1 Cunful of White Mustard Seed. y 2 Cupful of Grated Horseradish. 

3 Tablespoonfuls of Celery Seed. 1 Quart of Onions. 

Get large bell peppers, cut around the stem, take out all 
seed. For the stuffing use 2 quarts of chopped cabbage, 1 cupful 
of white mustard seed, 3 tablespoonfuls of celery seed, 2 table- 
spoonfuls of salt, Yz cupful of grated horseradish. Fill each 
pepper with part of this mixture, and into each one put a small 
onion. Tie the stem on again, and cover with cold vinegar. 

TOMATO CATSUP NO. 1 

y 2 Bushel of Tomatoes. 1 Pint of Vinegar. 

2 Cupfuls of Sugar. y 2 Cupful of Salt. 

2 Teaspoonfuls of Cloves. 2 Teaspoonfuls of Cinnamon. 

1 Teaspoonful of Black Pepper. y 2 Teaspoonful of Cayenne Pepper. 

1 Teaspoonful of Mustard. 

Wash tomatoes, and cook for 1 hour. Press through a fine 
sieve. Tie spices, pepper and mustard in a piece of cheesecloth ; 
add all ingredients, and cook until thick, stirring often. Pour 
into sterilized bottles, and seal. 

TOMATO CATSUP NO. 2 

1 Bushel of Tomatoes. 2 Teaspoonfuls of Cloves. 

1 Pint of Vinegar. y 2 Teaspoonful of Cayenne Pepper. 

2 Cupfuls of Sugar. 1 Teaspoonful of White Pepper. 

y 2 Cupful of Salt. 1 Tablespoonful of Mustard. 

Put spices in a bag. When the tomatoes have boiled for 
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10 minutes, put through a fine sieve. Add the seasoning and 
spices and cook 3 hours longer. Remove the spices. Bottle. 


CHILI SAUCE NO. 1 

18 Ripe Tomatoes, (Half Peck). 2 Teaspoonfuls of Salt. 

3 Green Peppers. 1 Teaspoonful of Cinnamon. 

2 Onions. y 2 Cupful of Sugar. 

Chop All Very Fine. 1 Teaspoonful of Ground Cloves. 

iy 2 Cupfuls of Vinegar. 1 Teaspoonful of Allspice. 

Simmer 2 l / 2 hours, and bottle for use. 


CHILI SAUCE NO. 2 

1 Bushel of Tomatoes. 20 Large Tablespoonfuls of Brown 

24 Red Pepoers, Chopped Fine. Sugar. 

10 Large Onions. 12 Large Teaspoonfuls of Ground 

20 Cupfuls of Vinegar. Ginger. 

12 Large Tablespoonfuls of Salt. 

Boil together for 4 or 5 hours, or until thick. 


CHOPPED PEARS 

8 Pounds of Chopped Pears, Peeled. \ l / 2 Ounces of Preserved Ginger. 

7 Pounds of Sugar. 3 Lemons Cut in Small Pieces (rind 

1 Pint of Water. and all). 

Boil carefully for first ]/ 2 hour, then boil 1 to 2 hours. Done 
when thickened. 


PICKLE PEACHES 

10 Pounds of Peeled Peaches. 3 Pieces of Mace. 

5 Pounds of Sugar. 1 Dozen of Cloves. 

1 Pint of Good Vinegar. 

1 Stick of Cinnamon, Broken in 
Small Pieces. 

Tie the cloves in cheesecloth, and boil with the fruit 25 
minutes. When done remove the cloves. Put the fruit in jars. 
Put a small piece of cinnamon and mace in each jar. Fill with 
the boiling syrup and seal. 


SPANISH SAUCE 

Yz Peck of Green Tomatoes. 1 Teaspoonful of Red Pepper. 

12 Large Onions. 1 Teaspoonful of Cloves. 

12 Sweet Mangoes. 1 Gallon of Vinegar. 

4 Quarts of Ripe Tomatoes. 2 Pounds of Sugar. 

iy 2 Tablespoonfuls of Celery Seed. 

Boil 1 hour. 
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SWEET PICKLES 

One peck of green tomatoes sliced, and 6 onions, sprinkle 
over them 1 teacupful of salt, stand over night, drain well and 
add 4 quarts of vinegar, 2 pounds of brown sugar, y 2 pound 
of mustard seed, 2 tablespoonfuls of cloves, ground, 2 table- 
spoonfuls of mustard, 2 of cinnamon, 1 teaspoonful of pepper, 2 
of ginger, boil 15 minutes. 

PICCALILLA 

1 Peck of Green Tomatoes, (Cut 1 Cupful of Sugar. 

Ends Off). Yi Dozen of Strong Peppers. 

2 Quarts of Sliced Onions. y 2 Pound of Mustard Seed. 

Slice the tomatoes, sprinkle over them y 2 cupful of salt, 
let stand over night, boil in brine 5 minutes, remove from the 
fire, and drain in colander, then place in the jar first a layer of 
tomatoes, sprinkle with mustard seed and chopped peppers, then 
a layer of onions until .the jar is full. Put on the stove enough 
vinegar to cover the tomatoes, add the sugar, let come to a boil 
and pour over the tomatoes hot. 

SWEET TOMATO PICKLE NO. 2 

4 Ouarts of Green Tomatoes. 4 Cuofuls of Water. 

4 Sliced Onions. 2 Pounds of Brown Sugar. 

y 2 Cupful of Salt. 2 Cupfuls of Vinegar. 

1 Tablespoonful Each of Clove, Mus- % Teaspoonful of Cayenne, 
tard and Cinnamon. 

Slice the tomatoes, sprinkle oven them y 2 cupful of salt, 
Add remaining ingredients and cook y 2 an hour longer Keep 
in stone jar in cool, dry place. 

GREEN TOMATO PICKLES 

One-half bushel of green tomatoes sliced, 12 large onions, 
sliced, put a teacupful of salt on them and let stand all night, 
drain off the water in the morning, put 2 quarts of water to 1 
quart of vinegar, boil 10 minutes, a few at a time, drain again ; 
then take 2 quarts of vinegar to 2 pounds of brown sugar, y 2 
pound of mustard seed, 1 tablespoonful of allspice, 2 tablespoon- 
fuls of cloves, 2 of cinnamon, 2 of ginger, 2 of mustard, 1 tea- 
spoonful of cayenne pepper. Put them all in kettle, boil 15 
minutes, stir well. 
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SWEET TOMATO PICKLE 

One peck of green tomatoes sliced, strew 1 cupful of salt 
over them, let them remain over night, drain in the morning. 
Boil for 15 minutes in 2 quarts of water and 1 of vinegar, then 
drain. Add 2 quarts of vinegar, 3 pounds of brown sugar, 2 
teaspoonfuls each of ground cloves, cinnamon, ginger, mustard, 
4 pieces of horseradish. 
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XX. — Beverages 


BOILED COFFEE NO. 1 

ly 2 Cupfuls of Coffee. x / 2 Cupful of Cold Water. 

1 Egg. 8 Cupfuls of Boiling Water. 

Mix coffee, egg, and cupful of cold water, add boiling 
water and boil 5 minutes. Add cupful of cold water and let 
stand for 5 minutes longer. Serve. 


COFFEE FOR THIRTY-SIX PERSONS 

1 K Pounds of Coffee. Add 8 Quarts of Boiling Water. 

3 Eggs Mixed with 1 Pint of Cold 
Water. 

Boil 10 minutes. Set on back of the range and add 1 cupful 
of cold water. When coffee is to be made in large quantities 
the coffee can be put in bags, allowing room for it to swell. 


TEA 

Use freshly boiled water, 1 teaspoonful of tea for each 
cupful of water. Scald tea pot. Put in as many teaspoonfuls of 
tea as cups required. Serve immediately. 


HOT CHOCOLATE 

Put 1 pint of milk in a double boiler and let it come to the 
boiling point. Take 1 cupful of grated chocolate, y 2 cupful 
of sugar, and 1 teaspoonful of cornstarch ; mix those together and 
then add 1 cupful of boiling water. Add to the boiling milk and 
let it boil for about 5 minutes. Serve with whipped cream. 


FRUIT PUNCH 


Sufficient to serve twenty-five persons. 


4 Cupfuls of Sugar. 

8 Cupfuls of Water. 

2 Quarts of Apollinaris. 
1 Pineapple, Shredded. 

1 Cupful of Fruit Juice. 


1 Box of Strawberries, Hulled and 
Cut in Pieces. 

4 Bananas Cut in Slices. 

Juice of 6 Oranges. 

Juice of 3 Lemons. 


Boil sugar and water 5 minutes ; add fruit, ice, Apollinaris, 
and water to make the punch right strength. One cupful of 
maraschino cherries may be added. 
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ORANGEADE 

2 Cupfuls of Sugar. 1 Cunful of Orange Juice. 

6 Cupfuls of Water. 3 Oranges, Cut into Small Pieces. 

Yi of a Cupful of Lemon Juice. 

Boil sugar and water 5 minutes. When cold add fruit juice, 
and fruit. Serve with cracked ice. 

LEMONADE 

Half dozen lemons. Squeeze the juice and add 1 cupful of 
sugar, iy 2 quarts of water. Mix all together and put in small 
pieces of cracked ice. 

LEMONADE WITH APOLLINARIS 

Juice of 6 lemons, 1J4 cupfuls of sugar, 1 pint of water, 2 
quarts of apollinaris. Serve very cold. 

GINGER ALE AND GRAPE JUICE COCKTAIL 

1 Quart of Ginger Ale. Juice of 2 Lemons. 

1 Pint of Grape Juice. 4 Tablespoonfuls of Sugar. 

Serve with cracked ice in glasses. 

GINGER ALE AND MINT COCKTAIL 

1 Quart of Ginger Ale. Cupful of Sugar. 

1 Pint of Cold Water. 5 Sprigs of Mint. 

Juice of 4 Lemons. 

Squeeze mint, add to other ingredients. Serve with cracked 
ice and sprig of mint in each glass. 
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XXI. — Confectionery 


TAFFY 

54 Pint of Water. 3 Ounces of Butter. 

54 Teaspoonful of Lemon Juice. 1*4 Pounds of Sugar, Confectioner’s. 

2 Teaspoonfuls of Vanilla. 

Stir the water and sugar over the fire until the sugar is dis- 
solved ; then boil until it arrives at the ball stage, that is, when 
a small quantity is cooled in water and rolled between the thumb 
and finger it forms a soft ball; now add the butter and lemon 
juice and boil to the “crack,” that is, it hardens quickly when 
dropped into cold water and will not stick to the teeth. Add 
the vanilla and turn out in greased, shallow pans to cool. 

BUTTER SCOTCH 

2 Cupfuls of Molasses. 1 Cupful of Brown Sugar. 

H Cupful of Butter. 

Put all together in a sauce pan and stir about 15 minutes 
from time it begins to boil, or until it hardens in ice water. Pour 
into the pan, and when partly cold, mark* into squares. 

KISSES 

Whites of 2 Eggs. Ij4 Cupfuls of Confectioners’ 

54 Teaspoonful of Vanilla. Sugar. 

Beat whites of eggs to a stiff froth ; add sugar and vanilla 
and drop on buttered paper. Bake in a slow oven. 

For Chocolate kisses, add 2 tablespoonfuls of cocoa or grated 
chocolate or 4 tablespoonfuls of pounded almonds or walnut 
meats. 


WALNUT CREAM 

Make same as cream mints, flavoring with 1 teaspoonful of 
vanilla and placing halves of walnuts on the candies before they 
harden. Blanched almonds, cherries or dates may be used in 
the same way. Glace nuts or grapes are made by dipping them 
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separately on a long pin in a cream mixture, removing quickly 
to oiled paper or buttered tins. 

CREAM MINTS 

1 Cupful of Granulated Sugar. 1 Cunful of Conceftioners Sugar. 

V* Cupful of Water. 6 Drops of Oil of Peppermint. 

Boil granulated sugar and water until it strings. Remove 
from fire and add confectioners’ sugar and peppermint. Beat 
until creamy and drop quickly from tip of spoon on buttered 
tins. They should harden immediately. 

CHOPPED PEANUT CANDY 

2 Cupfuls of Peanuts, Chopped Fine. 2 Cupfuls of Granulated Sugar. 

Melt sugar in pan; as soon as melted, put in the nuts. You 
must stir fast or it will harden before the nuts are flattened. 
Pour into a greased pan ; cut in squares. 

NUT PRALINES 

3 Cupfuls of Brown Sugar. If Milk, Use Butter Size of Walnut. 

1 Cupful of Cream or Milk. 

Boil about 25 minutes or until it hardens in water; then 
add 1 cupful of chopped nut meats and 1 teaspoonful of vanilla. 

HICKORY DROPS 

1 Pound of White Sugar, 1 Pound of Nuts, Chopped Fine. 

3 Tablespoonfuls of Flour. 5 Eggs, Whites. 

Beat whites of eggs to a stiff froth ; add sugar, nuts and 
flour together. Drop on buttered tins and bake in a slow oven. 

MOLASSES CANDY, NO. 1 

2 Teaspoonfuls of Vinegar. 2 Cupfuls of Molasses. 

2 Tablespoonfuls ot Butter. 1 Cupful of Sugar. 

Teaspoonful of Soda. 

Boil 10 minutes, stirring all the time; cool it and pull. 

MOLASSES CANDY, NO. 2 

2 Cupfuls of New Orleans Molasses. Lump of Butter as Large as Butter- 
2 Tablespoonfuls of Vinegar. nut. 

1 Cupful of Sugar. 

Boil but do not stir; try in cold water, and when crisp, 
remove from the fire ; add a pinch of soda. Pour in buttered 
tins and pull when cool. 
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STUFFED DATES 

Remove the stones from perfect dates and fill with peanuts, 
from which the skins have been removed. Pinch the sides to- 
gether and roll in granulated sugar. 

CHOCOLATE CARAMELS 

ty* Pounds of Granulated Sugar. y 2 Cake of Baker's Chocolate. 

1 Cuoful of Milk. 1 Tablespoonful of Molasses. 

Butter Size of an Egg. 

Stir frequently, until a little dropped into cold water be- 
comes hard. Add a teaspoonful of vanilla and pour on buttered 
pans. 

FUDGE 

\ l/ Cupfuls of Brown Sugar. \ l / 2 Cupfuls of Granulated Sugar. 

1 Cupful of Milk. 2 Ounces of Chocolate. 

1 Tablespoonful of Butter. 1 Teaspoonful of Vanilla. 

PANUCHEA 

1 Pound of Brown Sugar. 1 Cupful of Milk or Cream. 

1 Cupful of Nuts, Chopped Fine. 

COCOANUT FUDGE 

2 Cupfuls of Sugar. y 2 Cupful of Milk. 

% Cake of Baker's Chocolate. 

Boil until it is waxy in water; then remove from the fire 
and add a lump of butter as large as a walnut, 1 teaspoonful 
of vanilla and 1 cupful of grated cocoanut. Stir constantly until 
it is creamy; then pour into buttered tins. Cut in squares. 

CREAM CHOCOLATE 

Put the white of 1 egg and an equal quantity or cold water 
into a bowl ; add a teaspoonful of vanilla and beat until frothy ; 
add Sufficient confectioners’ sugar to make a stiff paste that 
you can form into balls (this will take about 1*4 pounds). Stir 
until smooth ; form into small balls the size of a cream chocolate, 
stand on greased paper, and put in a cold, dry place to harden 
(about 2 hours). Put l / 2 pound of chocolate into a small, 
tin basin and stand it over the tea kettle or boiling water 
to melt ; then stand it in a basin of boiling water to prevent 
its cooling until you dip the creams. Place 1 ball on the end 
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of a fork, dip it down into the melted chocolate, see that it is 
thoroughly covered, lift it up, drain, scrape off the fork on the 
side of the basin ; then slide the cream chocolate back on the 
greased paper and so continue until all are dipped. Stand in a 
cool place over night and they are ready for use. 

DIVINITY FUDGE 

Put 2 cupfuls of white sugar, % cupful of golden-color 
corn syrup and Ya cupful of water into a granite sauce pan. 
Boil until it becomes crisp when dropped into cold water. Mean- 
while, whip the whites of 2 eggs very stiff in a large bowl. Pour 
the syrup mixture slowly into the beaten eggs and stir and beat 
until it begins to harden. Add 1 teaspoonful of vanilla, a 
cupful of chopped English walnuts, or any nuts that you happen 
to like best, and 5 cents’ worth of dates or figs, which have 
been cut into pieces with sharp scissors. Spread upon a platter 
rather thick and cut into large squares. 

MARSHMALLOW CREAM 

2 Cupfuls of Brown Sugar. 1 Teaspoonful of Butter. 

% Cupful of Milk. y 2 Pound of Marshmallows. 

Boil the sugar, milk and butter until it makes a firm ball; 
when tried in cold water, remove from fire and beat in Y* 
pound of marshmallows until it is creamy. Pour into a but- 
tered pan and cut like caramel blocks. 1 cupful of chopped nuts 
may be added to vary the candy. 


Digitized by CjOOQie 



The C. W. C. Cook Book 


173 


XXII. — Sandwiches 


CLUB SANDWICHES 

Toast and butter thin slices of bread, and arrange on each 
slice of toast, 1 lettuce leaf, a thin slice of chicken, 2 slices of 
crisp bacon and a slice of tomato. Spread with a teaspoonful 
of mayonnaise. Add another slice of toast and cut in shape 
desired. 

LETTUCE SANDWICHES 

Cut fresh bread very thin ; spread with butter, then with 
mayonnaise dressing; cover with crisp lettuce leaves. Place 
another slice of bread on the lettuce, press tightly together and 
cut with a round cutter. 

HAM SANDWICHES 

Put 1 cupful of boiled ham through the meat chopper; add 
two tablespoonfuls of mayonnaise. Spread on bread cut verj 
thin. Remove crust and cut in any shape desired. 

TOASTED CHEESE SANDWICHES 

Mix *4 cupful of butter with 1 teaspoonful of mustard; 
spread on thin slices of bread. Cut *4 pound of American 
cheese very thin. Put on the slices of bread, press bread to- 
gether, cut with a round cutter, and brown in the oven. 

NUT AND CHEESE SANDWICHES 

Chop *4 cupful of walnut meats very fine; add 1 cake 
of cream cheese, mix together. Spread between thin slices of 
bread, which has been buttered. Remove crust and cut in any 
shape desired. 

OLIVE AND CHEESE SANDWICHES 

Chop 12 olives very fine; add 1 cake of cream cheese, mix 
together. Cut bread very thin, spread with butter and then with 
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cheese and olives. Put 2 slices together, remove crust, and cut 
with a round cutter. 

BROWN STRIPED BREAD SANDWICHES 

Make an equal number of white bread and brown bread 
sandwiches; place sandwiches together in alternating colors. 
Wrap in damp cheesecloth and press 1 hour. Cut in thin slices 
and then in strips. 

LOBSTER SANDWICHES 

Remove lobster meat from shell and chop very fine. 
Moisten with any salad dressing desired. Spread on a crisp 
lettuce leaf and prepare as any other sandwiches. 

ANCHOVY SANDWICHES 

Rub the yolks of five hard-boiled eggs to a smooth paste. 
Moisten with 3 tablespoonfuls of olive oil, 1 tablespoonful of 
vinegar, ]/ 2 teaspoonful of onion juice and 1 teaspoonful of 
salt. Cut bread in thin slices; spread with this mixture and 
place some prepared anchovies over y 2 of the slices. Put slices 
together and serve. 

ROLLED BREAD SANDWICHES 

Cut fresh bread while still warm, in as thin slices as pos- 
sible, using a very sharp knife. Spread with butter that has 
been creamed. Roll slices separately. 

HAM AND EGG SANDWICHES 

Mix the yolks of 4 hard-boiled eggs with 1 teaspoonful of 
mustard to a smooth paste. Then add 1 cupful of finely-chopped 
cold, boiled ham. Spread layer of this on a slice of buttered 
bread. Cover with another and press firmly together. Trim off 
the crust and cut into neat shapes. 

SARDINE SANDWICHES, NO. 1 

Remove Skin and bones from sardines, mash to a paste; 
add the yolks of 4 hard-boiled eggs. Rub through a sieve and 
season with salt and cayenne and a few drops of lemon juice. 
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Moisten with 1 tablespoonful of olive oil. Use graham or white 
bread. 

SARDINE SANDWICHES, NO. 2 

Take 12 boned and skinned sardines, 1 tablespoonful of 
mayonnaise and 1 teaspoonful of lemon juice. Mix all together 
and spread between thin slices of white, buttered bread. 

CHICKEN SANDWICHES 

Mix 1 cupful of chopped chicken with cupful of mayon- 
naise dressing. Spread between thin slices of buttered bread. 
Remove crust and cut in any shape desired. 

CAVIARE SANDWICHES 

Mix 2 teaspoonfuls of lemon juice, 3 tablespoonfuls of olive 
oil and 4 of caviare. Mix until creamy. Spread between thin 
slices of bread. Remove crust and cut in shapes desired. 

CELERY, NUT AND OLIVE SANDWICHES 

Mix Yz cupful of finely shredded celery, % cupful of chop- 
ped nuts and J4 cupful of chopped olives. Moisten with mayon- 
naise dressing and spread between thin slices of brown bread. 
Remove crust and cut in desired shapes. 
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XXIII.— Chafing Dish 


PANNED OYSTERS 

Melt 2 tablespoonfuls of butter, add 2 tablespoonfuls of 
flour, taspoonful of salt, % teaspoonful of paprika and y 2 
tablespoonful of chili sauce. Clean 1 pint of oysters and add. 
Cook until the edges of the oysters curl; then add 1 teaspoon- 
ful of chopped parsley and 1 tablespoonful of chopped celery. 
Serve with squares of toast. 

FRICASSEE OYSTERS 

Place in chafing dish 1 tablespoonful of butter, and when it 
melts, add 1 tablespoonful of flour. Stir to a smooth paste; 
add ]/ 2 pint of milk, y 2 teaspoonful of salt, dash of pepper and 
25 oysters, well drained. As soon as the gills of the oysters 
curl, add the yolks of 2 eggs and 2 tablespoonfuls of sherry. 
Serve immediately. 

PAN ROAST 

Prepare the buttered toast by squaring and cutting off the 
crust and place in individual dishes ; drain the oysters well ; wipe 
them with a soft cloth and place about 6 on each dish of toast; 
dust with salt and pepper, add small pieces of butter and moisten 
with 4 tablespoonfuls of cream ; place dishes in a baking pan 
y 2 filled with hot water; bake for ten minutes in a quick oven. 
Serve a dish for each person. 

OYSTERS A LA CHAMBERLAIN 

Put into a chafing dish with 2 ounces of butter. As soon 
as it melts, pour in 25 oysters, well drained and allow the gills 
to jusst begin to turn ; add J4 teaspoonful of salt, a dash of 
cayenne pepper, 2 tablespoonfuls of butter and 4 tablespoonfuls 
of cream. When oysters are done, add 2 tablespoonfuls of 
sherry. 
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OYSTER OMELET 

Chop 12 or fifteen large oysters ; mix a teaspoonful of flour 
with a y 2 gill of rich cream ; add 2 ounces of melted butter, 
six well-beaten eggs, pepper and salt to taste. Stir in the 
oysters. Fry and fold like an ordinary omelet. 

CREAMED OYSTERS, NO. 1 

1 Pint of Cream. 4 Tablespoonfuls of Butter. 

4 Tablespoonfuls of Flour. 54 Teaspoonful of Salt. 

Few Grains of Pepper. 54 Teaspoonful of Celery Salt. 

Yolks of 2 Eggs. 1 Quart of Oysters. 

Clean and cook oysters in their liquor until plump and 
edges curl ; drain and set aside. Make in cream chafiing dish, add 
oysters and serve on toast. 

CREAMED OYSTERS, NO. 2 

Clean 1 pint of oysters and cook until plump; drain 
the liquor and add l l / 2 cupfuls of milk. Melt 3 tablespoonfuls 
of butter, 3 tablespoonfuls of flour; pour on gradually the liquid, 
season with y 2 teaspoonful of salt, % teaspoonful of pepper ; add 
the oysters. While hot, pour over slices of toast. 

CHEESE OMELET 

1 Tablespoonful of Butter. 54 Teaspoonful of Salt. 

4 Eggs. 1 Cupful of Grated Cheese. 

4 Tablespoonfuls of Milk. 

Beat the eggs slightly, add milk, salt and pepper; put the 
butter in pan ; when hot, pour in the mixture ; shake well in 
the pan until set ; then add the cheese and fold like egg omelet. 

CHEESE DREAMS 

Cut 12 slices of bread very thin and remove crusts. Cut in 
y 2 , cover with a thin slice of American cheese, sprinkle with a 
little salt and cayenne pepper ; cover with another slice of bread 
and saute on both sides in butter. 

WELSH RAREBIT, NO. 1 

Melt 1 teaspoonful of butter; add 1 teaspoonful of salt, 1 
teaspoonful of mustard, 1 teaspoonful of paprika, 2 cupfuls of 
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American cheese; when melted, add yi cupful of cream. Stir 
vigorously until smooth and pour over hot buttered crackers. 


WELSH RAREBIT, NO. 2 

1 Tablespoonful of Butter. 1 Egg. 

y 2 Pound of Mild Cheese, Cut in % Teaspoonful of Mustard. 

Pieces. Few Grains of Cayenne. 

y 2 Teaspoonful of Salt. 

Put butter in chafing dish, and when melted, add cheese 
and seasonings. As cheese melts, add all gradually; then egg, 
beaten slightly. Serve on toasted bread. 

CREAMED SHRIMPS 

1 Can of Shrimps. 2 Tablespoonfuls of Butter. 

1 Tablespoonful of Flour. 1 Pint of Milk. 

Scant Teaspoonful of Salt. A Little Cayenne. 

Cook together the butter and flour; add the milk and cook 
until the sauce is smooth; put in the shrimps and simmer until 
they are heated through. Season and serve. 


CREAMED SWEETBREADS 

2 Pairs of Sweetbreads, parboiled, 4 Tablesponfuls of Flour. 

Blanched and Cut Into Small 2 Tablespoonfuls of Butter. 

Pieces. Salt, Pepper and a Pinch of Nutmeg. 

1 Pint of Cream. 

Melt the butter over boiling water, stir in the flour, and 
when this is well mixed, the cream. As soon as the sauce is 
smooth, put in the sweetbreads ; season and cook for 5 minutes. 


LOBSTER A LA NEWBURG, NO. 2 


2 Pounds of Lobster. 
y Cupful of Butter. 
y 2 Teaspoonful of Salt. 
Few Grains of Cayenne. 
Slight Grating of Nutmeg. 


1 Tablespoonful of Sherry. 
1 Tablespoonful of Brandy. 
% Cupful of Thin Cream. 
Yolks of 2 Eggs. 


Remove lobster from shell and cut in slices. Melt butter, 
add lobster and cook 3 minutes. Add seasoning and wine, cook 
1 minute; then add cream and yolks of eggs, slightly beaten. 
Stir until thickened and serve with toast. 
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CHICKEN A LA CREME 

Make a white sauce ; add V / 2 cupfuls of chicken meat, cut 
in cubes, y 2 cupful of mushrooms, cut in slices and y 2 red 
pepper, finely chopped. Add more seasoning if required and 
serve on hot toast. 
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XXI V— For the Sick and Convalescent 


MUTTON BROTH 

Wash 2 pounds of the neck of mutton; remove all fat and 
cut off the skin. Cut meat in small pieces, put meat and bones 
in kettle. Add 5 cupfuls of cold water and simmer gently for 
4 hours. Strain and let stand to cool ; when cold, remove the 
fat, place on the fire and add 1 tablespoonful of rice ; boil for y 2 
an hour. Salt and pepper to taste. 

CHICKEN BROTH 

Cut up a small fowl, wash it thoroughly and put in the 
sauce pan ; add 2 quarts of cold water and simmer until the meat 
falls from the bones. Strain ; let stand over night. Remove fat, 
reheat, season and serve with 2 tablespoonful of boiled rice and 
small pieces of the chicken. 

BEEF TEA 

One pound of lean beef, cut fine; put in glass jar, add 1 
pint of cold water and let soak for ]/ 2 an hour. Then stand 
the jar in a kettle of cold water. Put a cloth on the bottom of the 
kettle to prevent the jar from breaking. Heat slowly for V/ 2 
hours; when it comes to the boiling point, take off and strain 
through a cheesecloth. Season with salt and pepper to taste. 

EGG AND MILK PUNCH 

1 Egg. 1 Tablespoonful of Whiskey or 

34 Cupful of Milk. Brandy. 

2 Tablespoonfuls of Sugar. 

Beat yolk; add milk, liquor and sugar, pour in glass; add 
well-beaten white of egg, stir lightly and serve. 

MILK TOAST 

2 Cupfuls of Scalded Milk. 1 Tablespoonful of Flour. 

2 Tablespoonfuls of Butter. % Teaspoonful of Salt. 

^2 Cupful of Cold Milk. Toasted Bread. 
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Toast bread according to recipe for dry toast. Mix flour and 
cold milk, add to scalded milk and cook in a double boiler for 
5 minutes, stirring constantly; add salt and butter; pour sauce 
over toast. Serve in a hot dish. 

BROWN BREAD TOAST 

Cut brown bread in thin slices ; dry in oven and then toast ; 
butter each slice and cover with scalded milk. 

DRY TOAST 

Cut stale bread in thin slices ; remove crust, place on toaster 
and toast over a clear fire, first on one side, and then on the other, 
having both sides a golden brown. 

RENNET CUSTARD 

Four cupfuls of milk, 1 cupful of liquid rennet, 1 tablespoon- 
ful of brandy, 3 tablespoonfuls of sugar and of a teaspoonful 
of salt. 

STEWED PRUNES 

Wash prunes; soak over night in water to cover; cook slow- 
ly, in same water, until tender. A small amount of sugar and 
lemon juice may be added if desired. 
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XXV. — Miscellaneous 


BLANCHED AND SALTED ALMONDS 

Take 1 pound of almonds; pour over them, 1 quart of boil- 
ing water and let stand for 5 minutes, which will loosen the 
skin so that they may be removed easily. After all the skins 
are removed, dry with a towel. Then spread on a shallow pan 
and sprinkle with V/ 2 tablespoonfuls of salt and 3 tablespoon- 
fuls of olive oil. Rub all over the almonds. Put in the oven 
until a light brown, stirring every few minutes. Be careful 
they do not burn. Remove from the oven and spread on a sheet 
of white paper to dry. 

TO WHIP CREAM 

Pour thick, sweet cream in a bowl. Place in a pan of cold 
water or ice water. Whip with a Dover egg beater until stiff; 
sweeten and flavor to taste. 

ONION JUICE 

Take the outside from a large onion, press the onion firmly 
against a grater and quickly draw it up and down, allowing the 
juice to drop from one corner of the grater. 

TO PREVENT SALT FROM LUMPING 

Mix 1 teaspoonful of cornstarch with 8 teaspoonfuls of salt. 

TO BEAT THE WHITES OF EGGS QUICKLY 

Put in a pinch of salt. The cooler the eggs, the quicker they 
will froth. Salt, cools and freshens them. 

HOW TO STONE RAISINS 

Free the raisins from stems and put them in a bowl. Cover 
them with boiling water and let them stand for 2 minutes. Pour 
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off the water, open the raisins and seeds can be removed quickly 
and easily without the usual stickiness. 

TO CLEAN CURRANTS 

Add 1 cupful of flour to every quart of currants and rub 
them well between the hands. This will free them from stones 
and stems. Then turn them into a colander and shake until 
the stems have passed. Now put them in a pan of cold water, 
wash thoroughly, drain and wash again. Spread on boards or 
flat dishes, and stand in a warm place to dry. When dry, they 
the ready to use. 

MARGARETTS 

Take 2 dozen saltine crackers, spread with butter and Yz 
pound of chopped walnuts. Make a meringue with the whites 
of 2 eggs beaten to a stiff froth. Add cupful of powdered 
sugar, y 2 teaspoonful of vanilla. Spread the nuts on the 
crackers, then cover with the meringue. Place in a pan, put 
in the oven to brown. 

SWEDISH MILK BISCUIT 

Spread the biscuit with butter, place in a pan and put in 
the oven for about 5 minutes to brown, or until they become 
crisp. Serve hot. 

HOW TO MAKE CARAMEL 

Put any amount of sugar desired in a frying pan, stir over 
the fire until the sugar dissolves and turns brown. Now add 
hot water equal in quantity to the sugar and let the mixture 
simmer until all the sugar is dissolved. The sugar becomes 
perfectly liquid when stirred over a hot fire, but as soon as the 
water or any other liquid is added, it hardens. If it be allowed 
to simmer for about 15 minutes, the sugar dissolves, and a 
clear syrup is formed. If the syrup be desired thick, in order 
that the caramel may be used in flavoring a moose or sauces, 
the syrup may be allowed to simmer for y 2 an hour. 

HOW TO SERVE OLIVES 

The most attractive way to serve is to drain them and 
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then place them on a bed of broken ice in a small, fancy dish. 
Olives are served at luncheons, dinners and suppers. They 
are usually placed on the table at the beginning of the dinner 
and remain until the end. 

HOW TO SERVE SARDINES 

Drain the oil from the fish and place them in a dish. Re- 
move all the skin, being careful not to break them. Put in the 
oven until hot. Serve on narrow strips of toast the size of the 
sardines. Garnish with water cress and lemons. 

HOW TO BUTTER AND ROLL BREAD 

Cut off all the crust of a fresh loaf of bread. Spread a thin 
layer of butter on one end of the loaf, cut off the buttered end 
as thin as possible. Roll up this slice, having the buttered side 
inward, and lay it on a napkin. Continuing buttering and mak- 
ing rolls until all the loaf has been used. Draw napkin around 
the rolled bread. Put it in a cool place for 1 hour. Rolled 
bread is nice to serve with raw oysters, or at luncheons. 

CORN MEAL MUSH 

Put 4 quarts of water in a stew pan. When it comes to the 
boiling point, stir in slowly corn meal enough to make it rather 
stiff. Boil for about 5 minutes. Remove to the back of the 
range, cover and cook slowly for about 3 hours. The last hour, 
add 1 tablespoonful of salt, stirring often. When cooked, put 
in pans; stand away to cool. When thoroughly cold, slice and 
fry. 

TO BOIL WATER 

Wash out the tea kettle thoroughly, fill it with fresh cold 
water, stand it over a quick fire and bring to boiling point. 
Use at its first bubbles, or it parts with its gases and becomes 
flat. 

TO CLARIFY FAT 

A careful cook seldom buys lard; she saves all the skim- 
ming from soup, all trimmings from steaks, and the dripping 
from roasts. Put the dripping to be clarified into a sauce pan, 
set it over a moderate fire until all the fat is melted ; then strain 
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into a clean pan, and add to every 3 pounds of this fat a pint 
of boiling- water and teaspoonful of baking soda. Stand 
over a moderate fire and boil until the water has evaporated 
and the fat is clear. 

TO SCALD MILK 

Put the milk in a boiler, stand it in a pan of boiling water 
over the fire, and as soon as the milk begins to steam it is 
scalded. 

TO MAKE ORANGE BASKETS 

Mark out with a knife a basket and handle on the skin of 
a large orange; then cut it out, loosen the pulp and remove 
without breaking the skin. Throw the baskets into cold water 
1 or 2 hours to stiffen. Make a port and lemon jelly and turn 
into square molds to harden. When hard, cut into blocks and 
fill the baskets. Stand the baskets on a pretty dish garnished 
with smilax and roses. 

TO CLEAN BLACK ALPACA 

Spread the alpaca on a table and wipe off briskly the 
soiled side with a soft cloth dipped in equal parts of vinegar 
and water; press with a hot iron on the same side and take the 
other for the outside when made up. 

TO TAKE GREASE SPOTS OUT OF COLORED SILK 

Put a soft cloth under the grease spot, holding it in your 
hand. With the other rub the spot with a clean piece of soft 
cloth dipped in chloroform; the grease will all go into the cloth 
you hold under it and leave no mark on the most delicate color. 
If the spot is obstinate, drop the chloroform on it and rub 
with a soft cloth. A weak solution of ammonia will take stains 
and spots from black material, rubbed on in the same manner. 

TO TAKE OUT TAR 

If a wash material, rub well into the tar fresh lard, and let 
it lie for several hours ; then wash out with soap. 

TO TAKE OUT SEWING MACHINE OIL 

Wash with cold water and soap. Wetting it with hot 
water leaves an indelible stain. 
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TO TAKE FRIUT STAINS OUT OF TABLE LINEN 

Pour boiling water over the stains before they are wet or 
touched with soap. 

TO REMOVE RUST FROM STEEL 

Rub with sweet oil, sprinkle with fresh-slacked lime while 
it is warm, let it stand for 2 days; then polish off with dry 
powdered and unslacked lime. 

TO TAKE OUT MILDEW 

Rub the spots well with soap, scrape some chalk, and rub 
thickly into the soap, wet it a little, and lay the article on the 
grass ; repeat this. The second time will bring it all out. 

TO MAKE HARD SOAP 

To every 3 pounds of grease, put 1J4 pounds of salted pot- 
ash and a bucket of water. Put the grease and potash together 
in a large boiler with (if only 3 pounds) 3 quarts of boiling 
water; set it over the fire. As it boils, add hot water at short 
intervals until you have the full quantity; boil it for 3 hours, or 
until you find the soap adhering to the stick you stir it with; 
then pour all out into a tub or bucket and let it stand until next 
day ; then cut it in squares and dry for a day or two in the air. 
This is an excellent recipe for soap. 

BEEF RECIPE FOR PICKLING MEAT 

Forty pounds of meat. Pour 1 pint of boiling water over 
1 ounce of saltpetre ; let stand until cold. Rub common salt all 
over the meat ; put in cask ; make a pickle of cold water and salt 
strong enough to bear an egg; 2 tablespoonfuls of brown sugar 
and the saltpetre. Pour over the meat ; leave in 9 days. 

TO CLEAN PAINT 

Put y 2 peck of bran into a washboiler and fill it with 
cold water, set it over the fire and boil it for y 2 an hour; then 
strain through a sieve, a bucket y 3 full ; put as much cold water 
to it as you have of the bran water and use with it a soft scrub- 
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bing brush ; or, if the paint is not very much soiled, a soft flannel 
cloth, but no soap. It will make the paint look like new. Keep 
the remainder on the stove boiling hot to renew with. 

TO CLEAN TINS 

Dissolve a couple of pounds of washing soda in a boiler- 
full of water ; keep it hot over the fire ; put a few tins in it at 
a time and let them lie for a few minutes ; then rub with scour- 
ing sand. They will look almost like silver. 

TO CLEAN THE INSIDE OF COFFEE BOILERS 
OR TEA POTS 

Put them on the range with a piece of soda in each as large 
as a nutmeg and fill with water; let them stand for several hours ; 
then wash with soap and water, rinse well and dry. After a 
coffee or tea pot has been long in use, they will be the better 
for this process. 
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XXVI. — Menus for One Week 


SUNDAY 
Breakfast 

Grape Fruit 

Liver and Bacon 
Baked Potatoes 

Coffee or Chocolate 

Supper 

Clams a la Grauta Stuffed Potatoes 

Parker House Rolls 
Olives and Currant Jelly 
Chicken Salad 

Philadelphia Cream Cheese and Cracker 
Brandy Peaches Tea Chocolate Cake 

Dinner 

Caviar on Toast and Tomatoes 
Bouillon With Croutons Celery and Olives 

Roast Turkey With Giblet Gravy 
Cranberry Jelly Mashed Potatoes 

Creamed Cauliflower 

Scalloped Oysters Endive Salad With French Dressing 
Toasted Cheese Crackers 

Nuts French Ice Cream Sponge Cake Black Coffee 


Oatmeal . 
Waffles 
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MONDAY 

Breakfast 

Baked Apples Cream of Wheat 

Poached Eggs on Toast With Bacon 
Cream Potatoes Popovers Coffee or Postum 


Luncheon 

Creamed Turkey on Toast 
Hashed Brown Potatoes 
English Muffins 
Banana and Peanut Salad 
Charlotte Russe Tea or Coffee 


Dinner 

Grape Fruit Served in Halves 
Oyster Bisque Soup 
Crackers 
Roast Beef 
Roast Potatoes 

Spinach a la Cream Cucumber Pickles 

Waldorf Salad Nuts Cheese and Crackers 

Maraschino Fruit Pudding With Whipped Cream 
Coffee 
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TUESDAY 

Breakfast 

Oranges Shredded Wheat 

Pork Sausage 

Cream Potatoes Buckwheat Cakes 

Toast Coffee or Chocolate 


Luncheon 

Tomato Bisque 
Lamb Chops 

French Fried Potatoes Graham Muffins 

Chocolate With Whipped Cream 
Blueberry Pie Tea 

Dinner 

Clam Cocktail 

Consomme With Crisp Bread 
Celery and Olives 
Leg of Lamb a la Jardinere 
Mashed Potatoes Artichokes, Cream Sauce 

Scalloped Sweet Potatoes 

Mint Jelly Tomato With Mayonnaise Roman Punch 

Cheese, Crackers and Salted Almonds 
Snow Pudding Coffee 
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WEDNESDAY 



Breakfast 


Bananas 

Eggs Sur Le Piet 

Ralston Food 

Baked Potatoes 

Coffee 

Oatmeal Muffins 


Luncheon 

Cold Roast Beef 

Stuffed Potatoes Chilli Sauce 

Swedish Biscuit Fried Egg Plant 
Hot Chocolate Pudding 
Tea 


Dinner 

Oyster Cocktail Vegetable Soup 

Fillet of Beef, Mushroom Sauce 
Oyster Plant 

Delmonico Potatoes Olives Grape Fruit Salad 

Toasted Cheese Sandwiches 
Coffee Parfee Sunshine Cake 

Coffee 
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THURSDAY 

Breakfast 

Strawberries Puffed Rice 

Lamb Chops 

Potato Chips Wheat Griddle Cakes 
Coffee or Chocolate 


Luncheon 

Beef Cutlets 

Cream Potatoes Baked Cheese Souffles 
White Mountain Rolls 

Canned Pears Tea Wine Jumbles 

Dinner 

Pineapple, Orange and Banana Cocktail 
Cream of Pea Soup 
Plank Steak, Mushroom Sauce 
Potato Rosettes Olives Radishes 

Currant Jelly French Peas Swedish Salad Nuts 
Cheese and Crackers Imperial Rice Pudding 
Chocolate Sauce Hermits 
Coffee 
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FRIDAY 

Breakfast 

Grape Fruit Oatmeal 

Codfish Balls 
Soft Boiled Eggs 
Parker House Rolls Coffee 


Luncheon 

Clam Soup 
Boiled Pheasants 
Potato Croquettes 

Currant Jelly Olives Brown Bread 
Lobster Salad 
Chocolate Eclairs Tea 

Dinner 

Oysters on the Half Shell Cream Celery Soup 

Plank Shad, Tartar Sauce 
Scalloped Potatoes Cold Slaw Butter Beans 
Pickles Celery Salad Crackers and Cheese 

Vanilla Ice Cream Chocolate Sauce 

Sponge Cake Coffee 
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SATURDAY 

Breakfast 

Oranges Wheatina 

Ham and Eggs 

Baked Potatoes Corn Flakes 

Coffee or Chocolate 


Luncheon 

Black Bean Soup 
Broiled Sweetbreads on Toast 
Potatoes Au Gratin Rye Muffins Chicken Salad 
Velvet Cream Pudding Chocolate Cake 
Tea 


Dinner 

Orape Fruit Cocktails Cream of Rice Soup 

Roast Duck 
Casserole of Potatoes 
Apple Sauce Asparagus on Toast 

Celery, Olives and Radishes 
Orange Salad 

Crackers, Cheese, Pecan Nuts and Candy 
Chocolate Mousse Angel Cake 
Coffee 
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Tasty Tidbits 
Quickly Prepared ^ 

For a dainty after-theater sup- 
per or bed-time snack, an 
Electric Chafing Dish is a de- 
lightful convenience. No trouble at 
all to use — just connect to an electric 
socket and any number of novel, appetiz- 
ing dishes can be prepared easily and ^ 
quickly. Safer, cleaner and cheaper to **— — „ / 

operate than any alcohol stove type of chafing dish. 
The Electric Chafer does not have the disagreeable odors 
of the alcohol chafing dish and avoids all danger of fire. 
It is only one of the many economies and conveniences 
possible for those having their homes wired for Electric 
Light. 

Scranton Electric Co., 509 Linden st. 
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Flour 

The Highest Priced flour in America 
and worth all it costs 

Shane Bros. & Wilson Co 

Philadelphia 
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FOR SALE BY 

The Catholic Women’s Club 

Wyoming Avenue, Scranton, Pa. 


PRICE $ 1 .00 


This valuable Cook Book will be sent prepaid to any 
address in the United States upon the receipt of $1.00. 
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Note What Dr. Wiley 
Says About Bread : — 

“ Measured by actual nutritive 
power, there is no other complete 
ration which in economy can com- 
pare with bread ” 


Of course, the Doctor meant 
GOOD Bread — that is, the kind that’s 
made with Fleischmann’s Yeast. 

Eat Bread 

made with 

Fleischmann’s 

Yeast 

Recipe Book Free — Write Today 

The Fleischmann Co., 

701 Washington Street New York 
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FINE OLD 


Sherry and Brandy 
For Cooking 

R. C. Wills Company 

329-31 Penn Avenue 
Scranton , Pa. 

Cox’s EB Gelatine 



“THE CHECKERBOARD PACKAGE” 

Cox’s Manual of Gelatine Cookery Mailed Free on Request. 

The Cox Gelatine Company 

100 Hudson Street, New York 
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COURSEN’S 

FORTY-THREE YEARS’ EXPERIENCE 

We Are Still Young and Growing Daily 

E. G. COURSEN 

Leading Grocer 322 and 324 Adams Avenue 
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P. F. Lynott 
(3& Bro. 

WHOLESALE 

PRODUCE 
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MINER-HILLARD 

MILLING 

CO. 



Want To Keep Your Cook? 


Whether that cook be your 
wife or an employe, you can 
keep her in better humor if 
you 

Get Good Coal 

for her to use. If you don’t, 
look out for war ! 

Ask her where to get the 
best coal, and she’ll tell you 
from 

The J ames Kearney Co. 

Both Phones 114 Olive Street 
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JOHN MASUCCI 
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Fashionable Tailoring 

401 TRADERS BANK BUILDING 
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